





Saas to make the most of colorful packages, It re- 
finds them of delicious flavor and helps them quickly select 
the flavor they want. Sutherland multi-color printing facil- 

Hies are unexcelled. Sutherland ice cream packages are 

helping set new sales records all over the nation. 
Write for complete details. 
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bright future! 


Years and Years of Powerful “‘SELL"’ and Dependable Performance 
Are Built into This Great Merchandiser 


You're all set when you instal] the 1951 Savage M-9 
Cabinet in your retail outlets. All set 
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SERVE YOURSELF 
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Ww here can anne cream manutacturer turn 
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cavern pie te 


ominienes. when he wants 


with snoreviecd « apenctiies 


teem dependatality 


cabanets 
greater durubalit, 
loner operating costs ” 

Phere sone sure anewer. To Kelvmator! bor here 
are the cabunets that embody the matchless expe- 
rence of America’s promeer builder of low tem. 


perature calunets for the me cream onduetry 


{ abune ts. tpn tang? cn cheemesd hor every ty y™ ol 


cmtiot. ¢ albunets that heep veneer probit quality 


at ite peak at the pount of sale. Cabanets with 
quick serve and spacedhrifty features that are 
weleome to dealers everywhere. Choose Kelwin- 
ator bor complete detarta, 
we vour Kelwmator representative of write for 


“ ith ‘ canter tenes . : 


verar evrgry nf KRelvimater ' ie lew (ream ¢ aln. 
net (Catalog. Kelvinator, Liven of Nawh-RKel.- 


vinater Corp. Detrot 32. Michigan 





MORE of the Features that Mean MORE to your Dealers! 


@ “Double-the-Width” lids 
either side or end! 


open from 


@ Meximum capacity in minimum floor space! 


@ Cabinets designed for smooth, “in-line” 
fountain installation! 


@ Even temperature distribution throughout 
cabinet! 


@ Plenty of “easty-to-service” features! 


@ Powered by efficient, trouble-free Polar- 
sphere! 





pIMENSION® 


wit" 


December 190 


ar? . 
a ret ee el 


7 


an Vie 
44° ite 
vey) thew 
a7 Ve 
co. te 
a) Vie 
1c) the 
yr ibe 

















Mawel a ons Klages , 


»+- and Your 8 Best Wishers 


As the New Yeor downs, each one of us here at Vanilla Laboratories 


sends best wishes for your health and success during 1951. 


And each desires to express his appreciation to his friends 
in the trade for the many courtesies shown him during 
1950 and to assure you all of our entire organization's earnest 


desire to continue to cooperate in every way. 


| - PURES 
YJonitte Laboratories, Inc. BLENDS 


CONCENTRATES 


Rechester, M.Y. POWDERS 














When you want to move out chead of compe- 
tition, when you want to be the ice cream in 
your oreac, you con't offord to miss a trick. 
You hove to look the best, for one thing. And 
thot's where Puritons give you o big hand. 
ee ee ae eee 
just can’t miss your name printed clean and 


» 









PACK IT 





shorp on the sides of every Puritan And the 
rich-looking design helps put the stamp of 
quolity on your brond even before the iid 
is off We've got a lot more ideas on how es) 
merchandise your brend, so write to our Ad- 
visory Service today. Address: Kensington, 
Conn: or 4711 Foster Avenve, Chicago, iil, 
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Purilan-a Long stabtashed Kame in Ciyos < 


THE AMERICAN PALER GOCLS Ce. 


NW BERMUDA 
\.  IOZZAT ae 
Ae 


SHEEN / BERMUDL 


BERMUDA is only half of your vacation 
adventure when you sail on the pleasure-planned 
“Queen” The other half is the wonderful 

trip to and from the peaceful islands on the giant 
luxury lines that's been designed espes ially 

for care-tree holidays. Just think of meee 
glorious days relaxing alis@a... broad 
breeze-swept sports decks ...a shimmering 

salt water pol . sumptuous lounges 

and intimate cocktail bars . . . top dance 
orchestra and a varied entertainment program... 
every stateroom with private bath. And the 

trerst part ts that your vacation doesn t end 

when you leave Bermuda . you still have 

the exciting return trip on the ship that's just 
waiting, with a congenial crowd of shipmates, 


to give vou the time of your life. 


Reeular Sailings from New York 
ROUND TRIP® | 95 


Lee } 7t. f fie | F 
FURNESS BERMUDA LINE 
34 WHITEMALL STREET, MEW YORE 4.8 Y 


leads the way to Bermuda 
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Seasons fireetings 
trom Donald Duck 


and all the gang 
at 


LCN. 


We'll be with you again in ‘51, 
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cooperating to our fullest extent to make the 
New Year the happiest 
and most prosperous ever for you and 
your ICN stick confections. 


ICE CREAM NOVELTIES, INC. 
601 WEST 26th STREET. NEW YORK 1. NEW YORK 
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FOOTE & JENKS © © JACKSON . MICHIGAN 
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EMPIRE WAFERS pave the way 
wherever they go... 
ice cream sales grow! 





Craecet Wotes 
Leots 6. 9ye- 
er! 


tice Cream Sandwich season over? Not by @ long shot. There's sales 
end profits aplenty in serving the vast institutional market of schools, 
movies, factories, etc., through regular channels and through the new, 
fest growing merchandising device of vending machines. in tect, pre- 
liminery curveys indicete thet ice creem sandwiches ectuclly outsell! 
stick confections by os much as 2 to | through vending mochines. And 
thet’s to be expected, for ice Cream Sandwiches made with tasty 
Empire Biscuits ore a@ natural for selling the institutione! market 
throwgh vending machines. Mere are two good reasons why: Neo 
senitetion problem ‘just @ beg to dispose of) and the fect thet 
Empire ice Creem Sandwiches stay crisp ond tlevortul 


Send for Empire Water Semples today end you've velueble om- 


munition to beg edditione!l gallenaege throwgh ice cream sendwich 
soles in these virtually untepoed merkets' 


new NICKEL sandwich 


Lai 


30 Woverly Avenue, Brooklyn 5, N.Y be EMPIRE Hie AMMIVERSARY < 


Diwrscon of Airtime foods 
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Cepectty 420 squere pints or 270 rownd pints 


SPECIAL FEATURE An additional! igh level refrigereted 
surface under superstructure end ebeve front glass for 
constant temperature throughout 


CE quality stondards cre exceptionally high, necessitating 
a constant vigilance in the test loboratory, checking and 
rechecking every square inch. You don't buy a display cabinet 
every day so don't settle for “any cabinet” because of price 
lt costs mo more to own on ACE . by gl! standards, the 
FINEST. And in the long run, becouse it is trouble-free, it is 
the MOST ECONOMICAL, so why gamble? Be wre. . . insist 
on on ACE! 


DISPLAY 
CABINET | 
25% larger — 10% colder 


THE BUSIEST PLACE IS AROUND AN ACE!! 


ACE CABINET CORP. 


ae 





among ice Cream 


Yes, “Vogt Frosen™ is the standard by which all other ice cream is 
PACs who iceMOW «o- judged. Cherry-Burrel] Vogt Continuous Freesers are built for those 
who know the dollars and cents value of producing a quality, creamy 
smooth product of greater customer appeal. They also know that 


Vogt Freezers answer increased production costs with greater produc 
[ ] | on per machine —. greater production per foot of floor space —- greater 
production per man-hour 


All of these are features of Vogt Freezers whose advanced design 
bring you flexible operation in type and variety of frozen desserts 


is the Standard ecousste ovecun contol... . advanced sunitatien . . . cany Gleanes 
quick flavor changeover and dependable operation 
Plan now-—-order now. Sell “Vogt Frozen” ice cream-——the ice cream 


with the smooth texture, firm body and uniform weight that hokis 
and gains -— more customers 





Vogt Silver Star Famous Vogt Commander 
bss ‘ ; the medium priced mechines thet se? o 
4 "e ’ ’ ndustry-wide stendard Three models wth 


capacities from 40 te 300 gallens per hour 
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Get complete information 

on the Vogt best sulted for your 
operations. See your Cherry Burrell 
representative of send this coupon today! 


Cherry Serre Co peret:en 
Deet (270 4277 W teadetor 


see a e4 


Seed bulieti« of Vegts of 


CHERRY-BURRELL CORPORATION | © tivvr tovrnsentorive ow 
General Seles ond Executive Office 

427 West Randolph Street, Chicago 6, ilinois ' 
Milt and food Plent Equipment ond Supplies ' Flee Meme 


FACTORIES, WAREHOUSES SEANCHES. OFFICES. OF8 
OmsTereuToes AT YOUR SERVICE Im S56 CITIES Address 


Mowe 


* , ° ~ a 
* - 4 + > * e ~ . » . * » ™" 
= OF 4 GF CAH ‘ 4 ia ig if 444 LMA kL he dé 


a 


Coty 


Ice Cream Fretp. December 19 





JANUARY 22.26 ‘fMeversity of Massachusetts Short \ ourec 


+ b- lermentars lee ( ream Making, Arn rwerst 


JANUARY 22-FEBRUARY 2—Unwernty of Marviand Ice 
oming en (ream Short Course at College Park, Maryland 
: JANUARY 24.216-—i i if ( aroma Vine unr st ; ri 
ifha Ann, a ( evento | the “corti 
DECEMBER 10-12 Hr. what . An te Association 
masai ( cwe nti ° » Ley eeas nd : ln rust JANUARY 29.} ; RRL'ARY 2. meverssty ’ Miassachy 
DECEMBER 11.1 $—Ptoc tis ‘ wen Short Course m Adwanced ice ‘ 


' airy rs wduct pa . ' JANUARY 1. 3] ft teé President. ik ATialis ‘ ity M4 isecnut . 
RU ARY iG ' verety ane Ans MAL wen» ' tin Nationa [airy anc 


ream Making 
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JANUARY 


‘LB 


; 
‘6 | alawerts i reed 
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FEBRUARY 14-16—Ptoce! Lalaverte ttl Rock, Arkansas; 


Annua ‘ amisvent ’ : 4 r Ark ATisAaS . Ty Produx ts A seem a 


ret 
, aa | 
favette i fecteafia 
JANUARY 5.6—Hor! § » Chicago: Annual Conven. FEBRUARY 20-22—40th annu 
Fass ' thee | daw C bhiews Pa e act A cnew iat #4 the Oregon [Darry Manutactur 
JANUARY : 
at New Brunswick, N lerse onterence terms FEBRUARY 26-MARCH %—North Carolina State College 
if we m iartiiary , Short ( ouree of lee . ream Making, Strate College Seaton. 


JANUARY 15-17—Hote! Claypool, Indianap. Indian Raleigh. Ice Cream Conmterence (March 9) winds up the 


4.18. , ‘ ampus of Oregon Seate “ollege 
: ; : ’ ef : haf r¥ ' af 


Ans 4 ’ ; , thee i Peedi ' rw tt isc tS A ott cir we 
[ANUARY it i> 4 tf ' ' rai Mel 7 Tl \ ipwiri ‘ MARC Hi 21-22 | ‘ cream rt ciMire at the | miversifty of 
Anni a rive nities . tre Wii ’ ry be iii ts +7 se te (worgia Arhens “wr wl Protessor blenderscon of the 
JANUARY 21-23—Hoce! Jung cans, Louisiana; An- _ school’s Department of Dairy Manufacturing will provide in 


7 : five ne we ’ ,? | sees " . ry r ctascts \ hen - formar or request 


USE KING SHARP FREEZE 


4 QUALITY INGREDIENTS 
2. PROPER FREEZING 
3. RAPID HARDENING 


KING SHARP FREEZING SYSTEMS 
a/wayS give proper hardening! 


Save Production Costs, Labor, Power, 
Maintenance. 


improve ice Cream Texture. 


increase Hardening Capacity, Eliminate 
Defrosting Shutdowns — Keep Rooms 
and Products Clean and Frost Free. 





Engineers end Menulacturers of 
SHARP FREEZE, 
COOLING, VENTILATING 
HEATING AND DRYING 
SYSTEMS 


MINNESOTA 


| de. Perper vs) 





Walter Boker's expert stoff of salesmen and chocolete consultants 
works with ice creom people the country over. In the words of 
Cleveland representative R. W. Gries 
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fe W Cries. Ac cyvery W sites Hake consultant CATTiCcs A commiecte 


re 4 ' chocolate ara Lint proxduct -_ Ve cream trade ‘ UStOMErs 
laree and 77 it] ewe the iohtiulls ‘ 1t% ‘ 7 wi cat 1oT)S Ihe, rt al 
re that, yust as thev know the 


R. W. Gries has an intimate kno ¢ of chocolate 
have taught R. W 


Thirty-five vears of experience 


7. . ’ ; ; 7" ° 
‘ Lin nmeht cocoa or chocolate 


“wting tor your novelties 
depends Upon the success of ars. % ican a&iwavs he sure that vour 


suillay | Wil POUT! a the 


ny W alter 


Walter Baker salesman and chocolate 


ment cocoa. chocolate mguOoOrT OF specialty crm | ong at 
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Baker chocolate items made especially 


AMONG THESE ARE: 


EAGLE Liquor Naps 
t csi guahity ig nM reviled 


sc One-OuMCE SUATEeS. Mr POUT « 


DOUBLE EAGLE Liquor Naps WALTER BAKES 
urerh guatit ha ) ‘ reahe nm Tt 
Supe y liquor, Dark CHOCOLATE CONSULTANT 


fl wy. Menound drum pack 
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No. 2 KOKOLATE 
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lesaened to product 


chocotate re crea 
VAN KRE Cococ 
Hi ty uu 7 '\ lutct 
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color and rich fila 


ICE CREAM Bar Coatings 


Vame in Servic. 


WALTER BAKER Siocon 


Division of General Foods Corporation, Sales offices in Chicago, Cleveland, Detroit, Los Angeles, 


Dorchester 24. Va. New York, Philadelphia. Brokers in verincipal Cities. 
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From Your Friends at 


Storuin Chemicalt.. 


To all our friends in the Confectionery and Flavor- 


ing Extract Industries, our sincere wishes for a Merry 


Christmag,and a Happy and Prosperous New Year. 


P. Val. Kolb, President 
— GENERAL OFFICE 


Robert Wh teude » © Clerk Dr 8 C Shereood f4eerd F Havcies Rett VW Beidarn lytvecter A Pyee 
Aswiteot Oo rector Sales Manager Tectaccei Or rector Act Selet Vg Act Sete Gy Othce Mg 


FIELD REPRESENTATIVES 


Steele Sherratt Michoel Padiey lous Petts I< % | “Stearuted 
New York New York New York a. ‘“ttend ts ¥. sega pot 
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Specify Anheuser-Busch on your next order and be wre 


mart your product gets the protection # deserves offer 


eawving your piont 


thv\e meme An PLsee i Bax Py As been syYrw 


yous with urwrotched qva 7? Pes tradition of moking 


Only Me bes! thot hos qguded us whee we entered the tieid 


of low tempe: vie retrigerathon more thon thuty vears ago 








\yWor o 
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We urge you to compere Anheuser-Busch cabinets with 


any offer moke as to cost per cu. ft. of storage space 


momtenonce Cost. capacity (bulk or storage copacity 


per sq. ft. floor orec or on any other basis you might 


choose 


You ll know. then that to: quoattty ond volve Anheuser - 


Busch hos set o new Mork of Excellence 


retvigerored Coviner Oivinion ANHEUSER-BUSCH, INC. 
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N ANALYSIS of the advertising practices of 623 fcowomy— £3 % eT 
s un  —(eCOmOmY 481 % 


American ke cream manufacturers and thirty two q NWENCE-3 5 % ~.... \CONVEMENCE @ @f % 
(Canadian plants tor the year 1948 has been pub | SEASONAL 9% | yaRiery 5 89% 
lahed by the Department of Statistics and Accounting of + try all See --lNoreition 396 % 
the International Association of Ice Cream Manutacturers ¥ REFRESHMENT 

\1$ A FOOD~ 150% omens 

MEALTH ~1/ 6% 
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The general pur, rse of the advertising survey was to hind 





: ; , : - 
the extent to which advertising was used fw the we cream 


manufacturer, the amount spent tor advertising, how the 


QUALITY 
7 52.34 % 


‘ ¥ , ' 
expenditures were divided between different kinds of ad 


: 


| REFRESHMENT 
| 22% 





: ’ ; 
vertising, what the ice cream manufacturer attempted to 
: : ‘ 
say. and to wrwn hie attempted tf say itt 
, , 
I he report opens with a Drve?t fustory of Ke cream ad 


: , a : ; 
vertising in the | rmted States It is pom ted mit that thre 


ne ane song 








: | . ee QUALITY 
total advertising expenditure for the industry was #4,14/, 
um 1929: mm 1949. it was $21,882,802. A dehnuite rela 20.6 % 


ve | . APPETITE 
thMbariip retwen total expenditures ror advertising anc the a enamel 
sale it quantities of ne <feam was noted I or tie eptitire | APPE TITe 38.453 % 


fwenmty «<)ne vear period, the largest expenditures were °or 19 8 % 








’ : ’ 
penint-<of -sale advertising, the seco was for newspapers 





: ’ 


Magazine and prog ran advertising. whttie third was home . (944 2 1948 
distribution SHIFT IN ADVERTISING APPEAL 


(93S COMPARED WiTn 1948 
UMITED STATES 





Advertising Budget 
: : - ' | " 
I fhe Tirst question 1 tre sat nm ’ of f ants wrocn ue a cefttain percentage ot 

- ; ; ty : : : : , 
advertiimne Midget to imnoty-t.iree , Prat at ie rev et isiftl urposes, Mudcgets of More 

’ : : : ’ : : 

L/nited States mMants ret. ay in the atirmative, nan | S Per Pao , than five cents per gal 
iw tmhuwr 4 ati ry . ‘7 f ; : a 4 total 4 “wnayve : ‘) i? ii . Lee FTE tue iiar } Try sven ier cent ? 


: , : ; J : 
represented ' rian kc t) Fest™ raed] tO the sir Sarit rCii trit tris cateyory 


; 3 > =e : : - ’ 
very accminted it @aioOns SiG in \¥4s.) f ify <i , WH was rather surprising to see 


> 


: : : . : : ’ * + 
bases tor the advertiune budeet, 26’. per cent he hi rum! ho budget one cent or less per gallon 


’ . 


: » : 1 . : : : , 
. ; or eee ee a me . ; Phe \e* " _* he &% “—*? » * *. . . on 
iants ret. } wr cent of w total put ' | . i toe PMAITS SCLIN .O Der cent of the 


onage, stated that +b, 4 = Ae we ' im paiions budget their advertising expenditures 
at one cent o1 per galion. Ir was | 
largest number 
Approxmmate!\ 


’ , 
their Ducdeets in 


| Osa) 











1948 
they would have larger advertising budgets in 1949, but 
almost 44 per cent of the plants noted that their budgets 
in 1949 would be decreased trom the previous year 


Just over 33 per cent of the plants indicated that 


Does the ice cream manufacturer point his advertising at 
the consumer or at the dealer? The answer, according to 
the analysis, is at the consumer. Sixty-nine per cent of the 
plants, selling 68 per cent of the ice cream, aimed their 
advertising primarily at the consumer. Close to 16 per cent 


’ : "J : > 
ot the plants, selling 17 per cent of the ice cream, aumned 
their advertising primarily at the dealer 
the 


It was turther indicated that this advertising-——to 


consumer—ts predicated on “appetite appeal Next, trom 


the standpoint of emphasis, was “quality " Other appeals 
were made based on refreshment, nutrition, vanety, con 
venience, and economy. Almost 39 per cent of this adver 
tising was based on “appetite appeal.” 

A comparison, based on the Internanonal’s first adver 
tising analysis published in 1936 tor the year 1935, indi 
cated that “appetite appeal” was a far greater factor in 
contemporary advertising than it was hfteen years ago. In 
1935, this type of advertising accounted tor 19.8 per cent 
ot ice cream manufacturers’ programs. The comparison 
aiso made apparent that quality was being stressed to a 


greater degree in 1948 than in 1935 


Take-Home Sales Appeal 


Virtually every cream manutacturer emphasizes tne 


aLe.! / SB | : | } 
take-home advantages of ie cream. Accordingly, the 


analysis sought to determine the predominant appeal ot 
thus type of advertising It was discovered that 54 pet 
' | 11 - ee : 
cent of the plants, selling Naif of the ice cream, make their 
| ’ , , 
primary appeai for this purpose the serving of ice cream as 


| rok 
a dessert. ( lose to j4 per cent of the manufacturers stress 









vce cream for home use as a party dish, while 21.6 per cent 
most frequently suggest ice cream for home consumption 
as a between-meals snack. 

In answer to a survey question, 57 per cent of the ice 
cream plants reported that they used institutional adver- 
using and public relanons. Thirty-two per cent of the 
More than three- 
quarters of the manutacturers reported that they cell their 
dealers of the industry's educational and advertising pro- 
grams 


plants did not use these techniques. 


The analysis indicated that 77 per cent of the manu- 
facturers, selling close to 64 per cent of the ice cream, tell 
their dealers of the local advertising and promotional work 
that they're doing. Almost forty per cent of the plants 
pass on this information via their salesmen, 23', per cent 
do it by means of dealer meetings, and 37 per cent do it 


' ’ 
ry mati 


Home Storage of Ice Cream 


In answer to the question, “Is the Consumer Told How 
to Store Ice Cream in the Home?” about 65 per cent of 
the plants responded in the affirmative. This was accom 
plished by advertising in 75'> per cent of the cases, and 
by consumer leaflets in 24', per cent of the instances. 

Che analysis demonstrated that 63 per cent of the manu- 
tacturers, selling 60 per cent of the ice cream, participate 
in local cooperative advertising programs. | 

Just about 80 per cent of the plants which responded to 
the survey reported that they make use of L[AICM adver- 
tising materials. The same percentage of plants employ 
an advertising manager, while 81 per cent of the manu 
facturers use an advertising agency 

The use of synd ated materials was acknowledged by 


These 


76'. per cent of the ice cream manufacturers. 
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sence ATM ALMEIO SE SIRS SELENE RL RE AS 


manufacturers sid just aDaait the same percentage of the 
we cream covered im the analysis 

More than halt of the plants reported that they used 
dealer publicanons as a phase of their advertising programs 
Almost 67 


per crnmt of tr ose puants that use these publications stated 


7 


Twenty oe per cont of the plants Gi rs 


. : ; : - | ; * : ; , 
that they either pultish of comtroi the dealer publications 


they weue 


Advertising Expenditure Analyzed 


: : ' 
lwo systems were used tO indiate the amount spent ror 
each of the various kinds of advertising. The accompany 


Paid bor Ads er 


: : 
ine m Passed on 


ing chart headed “Amount Per Gallon 


Timing indicates tre use Of theese systems 


the average unit expenditure per gallon of the companies 


and the other is based Lor) 


ut the averace expenditure per 


'f 7. ! . 
vaiion Of ail companies I he two systems yield Virtually 


’ ; ' ’ 
the same resuits., and indicate that the first ten items. ai 


cording tw the amount of expenditures made tor them, 
, ' 
are: Newspapers, store sien, radio, window-displays, foun 


’ : ; : : 
tain displays, hack-bar strips, special signs, other promo 


: : : : : " say 
rons, local Cairy programs, and painted billboards 


’ 


, - y : ’ : 
A further breakdown mares evident the number of 


, , 
manufacturers who use each type of advertising. A cord 


ing to the general classihcation, 99 per cent of the ice 


cream manutacturers use advertising of one kind or another, 
while 97 per cent use point-of-sale materials. Other uses 
are shown in the accompanying chart, utled “Kinds of Ad 
verusing Used, by Numbers of Ice Cream Manutacturers 


Who Use Advertising 


: : : : ’ : ; 
The final tabulation in that part of the anaivseis Geaing 


with the we cream manutacturers of the United States is 
the advertising expenditures by districts 


TS 
The Sour ern 


expenditure mer gaiion ror advertising and DrOMoton, 5 


a break down ot 


of the country District has the iaryest 
>? 
+ , , , 
cents per Pain T he Ww estern Listri t nas the smallest, 


v1 cents Orr galion 


Advertising in Canada 


in Canada during 1949 


5/5668) ‘Ty 1979 


' : 
Total advertising expenditure 


was SSS3.60(M. as , As in the 


> 
momoared to 


. ‘ . ‘ , ' 
{ nited Srates. to oreponderant advertising ¢xprn liture ts 


for funt-of-saic materia’, second, tor newspaper, maga 


, - , ; , 
rine and program advertising, and third, tor home distribu 


- ‘7 
thon advertising Phe greatest expenditure per gaiion for 
second highest m [939 


“e cream in 1¥44 ig! 


nA ehe 
arnG tik 


lowest, in 


: , a4 , , 
T hese Menus are evident in that section of the In 

‘* 1 : j ’ ’ ' : 
ternational & ANAaiVSIS Graliing with th thurtyv-two ( anacian 


% i" 


: i? : ‘4 
puants, selling ON) Imperia! PALLOTIS. ; ich sulwn tted 


retxwts 


’ s>7 ; ; | z 
(1) Almose 9! per cent of the plants have an adver 


using budget These plants represent 94 per cent of sales 
‘7 

galionage 
, 


(2) Fitty-nine per nt of the ipated the 


‘ : ' t. “y ; ‘cy 
same advertising budget tor |Y49 as was used in [948 


Mamnts Aanthk 


Dhirtv-tour per cent planned to decrease their budgets 
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FULL LENGTI 
OPENING 


FOR MORE 
SELL~ABILITY | 













NEW monet tied : 
cubic Fer 
cAPAC!' 


© Pint pko* 
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? : Here's the big new Schaefer Open Top Ice Cream 
Heres Whit You Yet Merchandising Cabinet with that full length opening 
| and everything you've asked for. Compare feature 
A Complete Cabinet with feature. Compare what you get. Then compare 
No EXTRAS TO BUY price. Don’t be misled. Schaefer gives you more 
% Refrigerated Partitions and costs you leas. 
% Product Price Strips 
*%® Flood Lighting Superstructure 
a Plate Glass Side Wings 
% 4 Color Kodachrome Picture 
: Superstructure 
MINNEAPOL 
% Removable Night Cover 








Fronen Feed Merchandising. Display Cabinets, Pah-A-Way Home end Farm Preesen. 


Ra lel oie ll 


Nik of 


" 
(aacn 


tte more interesting deveiopments (nat yas 


piace im sutomnath merchandising during 


; ; ' : ’ ; . 
thw prast vear fas been the accelerated evolution of 


imataiiatiofn t several aifferent kinds of 


give 


Boon vendors, dispensing pro<iucts (hat range ai 


mattery type 
trw way 
. Aa’ a 7% : : Ty . te . > ’ ' : » ;? ‘ Pris ’ 
wt Li vending Tie Titi (tiny MMA) -* fF itfta;ni ritviat 
Bc alc for this type of com<cperated cafeteria iw the irkdus 
, . , . : ’ : 
Sriai site, where the vendors can furnish pPiants with a seit 
Supporting ofthe. wor food wrvice. ces up’ ime a rinimium 
clock 


, ; - ' ; 
>! Noor space and operated round-the Similar vendor 


’ +? ' ’ 
Onstallations are ais) mweing currentiy 
an Sih h 


‘ | ' | ; ; 7 ; 
bow ling alley, while Dians have been biueprinted t© test the 


, ; 77 
uriiived success? ui 


diverse sites a5 & COlliew@e, a Military Dase, and a 


a ’ Li ” ; - 
, automat WinchDpex ma number of other outiets 


a 
4 


lust where twce cream hts imto thus phase of the vending 


, : ; ’ ’ : 
iw gathered frown a hikokK af the activities of 
a Newark. New 


, ¢ 
rhs Citi rrTn nas Lyit> 


pucture might 
A utomatn b owned Service. I rx 


lohn Sharenow, 


lersev. en 
terprise. beaded by 
milk, 


neered a state-wide territory with pastry, and reirig 


erated sandwich vendors. ang iast summer. in resiuwise ft 


; ’ , , . 
Th we 4 ke requests riw A <i desert item. if decided mf. add 
riuite 


Service. 


units «wt 


xe <cfeam machines to the automatk merchandising 
Setting up the alMiiliate Aw 
“al Atias 


: ; % : 
while current expansion plans call for the operation 


lee \ ream Ir 


‘ oaSnax 1 


TiwmYTiath 

- : 

the firm now has over “aA 

tht. 
, b] : ; : : . i 

tf i doubles within tree Tet SIR TOTTI AS If DisNes Orit 

New 


: < : 
Geared to deme operanon, the ColSnacs have been dis 


: ’ ; 
from tive Newark rrritory to cover mast of lerses 


: ; : ' ’ , ’ 
petiaing DOT a choctiate covered bar and an Lmpure sand 
’ 


. , : -* - : . 
wich under the “Anstocrat’ brand name, suppil d trom the 


4 


A New Series: 


AUTOMATIC 
VENTING 





» 


BY ARTHUR E. YOHALEM 


Newark outiet of Philadeiphia Dairy Products. Taking 


piarrorm delivers ot (his merchandise. Automatic Ice 


{ ream Service Aim): stores a4 reserve suppi) of these prod. 


icts in cieners in its own OULICINg to meet any emerpency 


needs In SOLICITING new iocations for its automatic mer 


chandisers, the firm stresses the tact that thus Ke cream has 
ai. per cent buttertat content (as agaist the 10 per cent 


New 


; ‘ ; ; ’ ' 
oniy quality items can mulid repeat vendor saics 


if be heves that 
With 


' : ’ ' : 
October volume topping the 3,000 da:/y unit mark, a sales 


Mihimurm Jersey requirement}, ror 


; ¢ : , : 
orraxkagown showed ie cTr¢am sandwiches a Mit more popu 


lar than bars, though such gains by either product have 
been somewhat temporary thus tar. In a number of sites 
both items have been rotated periodically, replacing each 
other trom time to time to add a note of variety and stimu- 
locations, where the firm 


hile 


' : : : 
late sales. In abour half a dozen 


has sported two ColSnacs, one vendor dispenses bars w 
the other vends ice cream sandwiches. 
Based on his firm’s experience thus far, Mr. Sharenow 


: : : ’ - 

believes that ice cream vending can anticipate a 30 per cent 
' : : 

potential of the trafhe entering a machine's area. Evalu- 


ating equipment now in use and local product and operat 


ing costs, he estimates a machine's break-even pornt at 


, 5 | ‘ 
10,500 ten cent sales per year, though current volume has 


7? ! # : 
run well ahead of that minimum. Keying sales presenta 


; e+ ** , 
mons to the “service” teature food vending offers a loca 


, 
, 


tion, the firm fas kept COMTEITI ISS payrnents at a minimum 
: 
bHlowever, in those stones where vendor income was a place 


ry : - ' 
ment consideration for the outietr. a iV Der cent rate on 


the we cream gross is prevaient 


- 


In analvzsng overall Automatic Food Service sales. the 


: , : : 
hirm has tound that ie cream i not particulars cCOmpet 


; ‘ 
tive tt rs other vendor products, mt a source of 


extta 


~~ 


d furt ¢ 


les ( REAM Frern December iow; 





makes SMALL PACKAGES up to 110 per min. 


fuse} ok move. SP 


AUTOMATIC 
ICE CREAM 


PACKAGING 
MACHINE 


@ PACKAGES 5 SIZES 

@ 3.2 oz., 3.5 oz., 4 oz., 5 oz., 6 oz. 
@ VARIABLE SPEEDS 30 TO 110 PER MIN. 
@ PORTABLE ~— COMPACT — EFFICIENT 


Big sales of ice cream grow from these small! packages. Plenty of 
sizes, (0 meet your own requirements; including Spoon-Pak in 4 
to 6 oz. sizes. Lots of speed, for volume production. That's what 
you get in Model SP, precision-built in Ex-Cell-O's Detroit plants 
and serviced by Pure-Pak Division's nation-wide organization . . 

Available on lease-rental, or outright purchase-—write us today. 


“JUNIOR” 


AUTOMATIC 
ICE CREAM 


“we of any ieee 


i: FOUNTAIN 
PACKAGING MACHINE aw FOUNTA 


Retellers the no dipping. 20 woste 





these new tmal! peckeges store 
with ne lew of spoce in heme refrig 
“voter ond ore easy te beep retriger 
oted = sere cold cobinets 


: 


_... MAIL _ THIS COUPON __---—- 
PURE-PAK DIVISION, EX-CELL-O CORP. DETROIT 32. MICH ar 6908 
Send specifications on Medel SP ice cream peckeging mechine corten sizes 


3.2 oe 35 eo 401 5 on jées 


“unter” Avtemetic ke creem poeckeging mochine 

@ 70 te 66 pints per minete 
© Avtematically forms, 60s end closes Me. 7 liner- 

less pemt 
@ Alse evellable ter Me. 7 limerless quart, or ice 

fey pochage 
@ Poechege:s |, 27, or 3 seperate Severs interchonge- 

ably in ony of the 3 types of packages 


: 
bee ee ee ee A ee a ce ae 
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Healer 


6é/ MEY are expensive, but we feel they are 
worthy every penny ipent * 
That's the way Norman R. Williams. 
Vice President of the Badger Ice Cream Company, 
Kenosha, Wisconsin, characterizes ths periodi 
dealer parties which his firm sponsors as a means 
of cementing the trendship and good will of its 
customers. And justification ts afforded in Mr 
Willams’ disclosure that, in the tace of industry 
wide sales losses, the Badger Ice Cream Company 
anticipates greater sales in 1950 than it achieved 
im 1949 
The second annual dealer party was held Ox 
tober 5 and close to MM) dealers attended. While 
the aftau was porumarii\ a social gathering, the 
dealers had the opportunity to inspect an equip 
ment display thta was designed rtd suggest modern 
techniques in the merc! andising of we cream in 
retail stores 
In addition, the ice cream company arranged for 
George HMennerich, Managing Director of the Ice 
Cream Merchandising Institute, and Director of 
the ICMI Training School, to address the gather 
ing. Mr. Hennerich urged the dealers to return 
to their business establishments and pertorm a 
“clean-up” operation, and he recommended also 
the application of “salesmanship” in the dealers’ 


: : 
reiationsnips with their trade 


Orchids for the Ladies 


As the wucsts entered the Maple: est (Country 
Club, Bud and Betty Badger. the ice cream or 
ganizations advertising midgets, presented all the 
women with baby orchids which had been flown in 
trom Hawau. Music also greeted the arriving 
guests 

Im the ballroom. a buffet-stvle dinner was served. 
and later, Bill Godtrev of the Nash-Kelvinator 
Corporation, led the audience in community sing 
Ing Then Mr. Williams officially opened the ses 
son with an address it welcome in wh 
thanked the dealers ror their inte 


; ‘5 


’ 
acising and sciliing more we cream 


Badyer . \ “we Presid it sin charge OF 1 fu 
; 


Leonard Ma ' and was NeXt on the arenda 

spoke of | lepartments sincere efforts t 

duce quality we cream An educationa 

ctu sown, and chen i d Met or 

mack » he Ma oncy | xtract \Lompany. took 
ower as Master of Ceremonies 

[has PRM MILAT ndustry pe rsoriality introduced 


the Badger Sales Manager, E. C. Nelson, and the 


hecember 19S) 








Party! 


entire sales force. A host of distinguished ciwx 
and industry guests were also introduced, and after 
some humorous stories and a performance by a 
professional dancer, Mr. Hennerich made his talk. 


In addition to his prepared remarks, Mr. Hen- 
nerich commented that “In all my travels I have 
never seen anything like this party before. I know 
of no other ice cream company that has ever had 
the intestinal fortitude to attempt anything like it 
on a scale of this size.” 


A special vote of thanks was tendered to each 
supply organization and its representative that ex 
hibited equipment at the gathering. Included were 
C. K. Godfrey and Johnnie Hollowell, Nash 
Kelvinator Corporation and Authorize Cabinet 
“Lompany | Acco display cabinet, | tour-hole cab 
inet with hv b Merritt Sho-l ite lid, six-hole 
cabinet with plastic lids and | six-hole cabinet wit! 
tountainette; Paul Gillespie, Robert Olson and E 
Borgel, Liquid Carbonic Corporation: | forty 
gallon complete fountain with new jet-flow sink 
section, | five-and-a-half toot Bobtail and 2 Lia 
uid carbonators; Jerry Myers, Myers Equipment 
Company: | forty-gailon Twin-Serv Bastian-Bless 
ing fountain, i hve and a-halt toor B B Bobtail, | 
two-and-a-half toot B-B Bobtail, and various 


other Bastian-Blessing equipment 


Also M. |. Noll, Noll Equipment Company, 


Milwaukee: | thirty-three inch Stanley Knight 


Bobtail, | eigzht-hole Schaeter cabinet. and | Clear 
view Schaeter display cabinet; |]. S. Rinehart, 
Savage Arms Corporation: | Savage display cab 
inet; N. J. Bohl, Ir, N. N. Bohl Company: | 
twelve-toort E-vertrost rountain with twelve-toort 
Bohl back bar, | twelve-foot lighted plastic can 
opy; C. |. Gruetzmacher, Frigidaire Sales Cor 
poration: | giass-top display cabinet, | open dis 
play cabinet with superstructure, and | six-hole 
ce cream cabinet 

Also Hal Kirk, Nelson Manutacturing Com 
pany: | ten cubic toot display cabinet with super 
structure and | tour-toot Bobtail: Bill Wawrzo 
nek, Jordon Retrigeration Company: | display 
cabinet: Don R. Conley, Helmco, Inc.: Helmco 
Lact tudge warmers, hot cups and Helmco toun 
tainette; Verne Besser, Middle West Sales Com 
pany: 2 superstructures; Paul Willams, Brunhoff 


, 


Manutacturing Company: 2 superstructures and 
’ syrup trays 

Orher displavs were set up by the Mulholland 
Harper Company, Animated Displays, Inc., and 


the Griffin Sion Company 


ite ( ae aX Frieip December 











Aggressive merchandis- 
ing, including the con- 
stant use of Quality 
Chekd point-of-sale ma- 
terials, has rewarded the 
McDonald Cooperative 
Dairy Company of Flint, 
Michigan, with increased 
sales in contrast to the 
over-all industry picture. 
Here's how it’s done. 








The Lion's Share 


Nid Sith Las >} [iw Mi Donald { 
(Lompany, Fit, Michiwan, 


Team voiume {tar armrve the statewid maustry av tfaiied manufacturing information). 

crave guring the frat sax months of iV? was exp uned by taic material for 

lohn biynes, McDonald's lee Cream 
’ 


: - 
ooperative Dairy According co Mr. Hynes, this program imciuces a 


in recording an «ee monthiy we cream flavor and special teature 


(with de 


, 


supported DY pomnt-ol 


compiete store mers handising Dhis ma 
: Division Manager, terial includes posters tor drv-stops-no tood; dry-stops-with 
and by +3 the sot " he B® -UipsS a* stores throughor t the M. tood TcMINCTAINA-TH wd ar 
| lonald sales area im and ; iit 


posters are reproduced 


1 tountains-with tood All 

yhotegraphically, in full color to 
Mr. Fivnes’ “Chart of Sales. ne sales volume and Capitalize On appetite appea! in promoting un ulse sales 
ee if | urease oo lecrease : Y- month Aas com : ~ P inciuces Tountain menus. menu 
pared with gallonage Tt tive Michigan Ke cream industry, ss i gd price indow displays and 
was of special interest ) ; bi 


* sa. .frs art th 
r} March. wl) 


. 
(handising preparrd in 


‘ rram A asim Btiw © Ww 


*s 


. 
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WHAT THE COUNTRY CLUB ICE CREAM C0. 
SAYS ABOUT LIQUID SUGAR 





ICE CREAM MANUFACTURERS WHO USE FLO-SWEET® 


SAVE $$ $ ON MANPOWER 
When you replace 10 messy hand opera. HERE'S THE MODERN FLO-SWEET WAY 
tions by 3 clean mechanical steps, you're P receiving Depertment — One man pumps 


‘lo-Sweet through closed pipelines into 





bound to save on costly manpower. 
4h your storage tank 
Che old-fashioned way, you pay for un- — ae . 


Werehouse— With Flo-Sweet, there 
loading bagged sugar at receiving plat- ee ee ee 
. ) labor needed 
forms: loading on trucks, elevators or con . 
. Syrup Room— blo Sweet f-|-o w-« through 
sealed pipeliries mght into the mix. One 
loading and stacking bags; tearing down valve to turn-—mix measured automati 


veyors; moving bags to storage Space, ub 
' cally —no contamimation loss 
stock piles and reloading bags on stations; 


Flo-Sweet also cuts processing time. no 
unloading, cutting and dumping bags; melt 
waiting for dissolving, always an even mix 


Supervision — With Flo-Sweet, there are 


no men neeced 


ing of sugar to produce syrup; and bundling, 
storage and disposal of empty bags. 
When you get Flo-Sweet, you not only save on manpower, but 


you get increased production, leas waste, and the assurance of 


the finest sugar to help make a cleaner and purer product 


lew Ceeam Fret_p. December 1990 





)\ -Doc”’ Pollard 


+ 


.\ 


% 
% 


Wants Facts 


And Figures 


EOPLES DRUG STORES, INC. has a name 
to live up to "THE HOME OF LOW 
PRICES'” Back m 1905 when “Doc” Maicoim 
G. Gibbs opened the first Peoples drug store on Sev 
enth Avenue, N. W., in Washington, D. C., he 
tagged it wth that motto loday, torty-five vears 
later. this mammotn drug chain dynasty, butlt Upon 
Dr. Gibbs’ corner pharmacy, is still tenaciously hold 
me to his philosophy give the customer the best 


tor the lowest price 


Burt in the face © rising operational! cr“ ts, that has 
: ’ ’ 
Thy heen an easy tase lo Keep its leading Position 


in the highly competitive drug-chain heid. Peoples 
has had tf conmstantiy ook for hetter and more eco 


| ; ‘7 ' : 
wads, and especialiy has this Deen true in 


; , - 
the fountain division where pennies saved or wasted 


" 
> 


‘ 
rMenica: Met 


' . | : 
spel! the d ference between prot OF red ink opera 


twor 


Economy Aun 


"YX ¢c bre |v ve Peooiles "4 “TT have tre most modern 


; ; : 
and piamourous stores and we strive for the most 


, : ; : , 
stream-iuned operations, he chains President. 


George 5. Burris, declared. “But at the same time we 


ern) 
lr aa ce 





ioned storekeeping aium—save 


pity 


a 
YOU ii Oe 
Pd mer . 
rreacriny 


tf economy am ch prompted 


Spe ee et ROTI aa hes ay 


fond! "oed he cf beld 
rcwrMiis tay ye if? r : , la rT icici Aas 


rountain tO gg) paper service 


rOountain operation fi me niteen : _ Be 


hard man to Til. i is ’ : alc nie ho Nave 
; 


' ' ' 
wren Krew KIN ‘ 4 f Li atte i Pollard 


* 


- 
nat 





TO ASCERTAIN the customers to the use of pepe 

service, Peoples Orug Stor ed « survey of store patrons 

The "Sp PPro? "ows ee veneers of orvertatior wth 

& custome Eighty three per « of those poled tevored paper 
7 


tervoce me Dortom PPotoe shoes @ recut? of the peo A teaue 


fem chert * @ Biederisburg Peoples D vq Store pulls of «@ Lily 
Ty t vf 'or . SouwRrtea R <f re #rthowt touch "g tre pepper w th 
her ends >enrtetior «4 6 yee wed byword ef Peoples Drug 


Stores, and this 4 @ matter of po 
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That's what the Vendo® Dairy-Vend* 
means to ie cream manufacturers. Its 
reasonable price and low cost operation 
enables real profits tw be made from 
the sale of ice cream bars. And a large 
location isn't necessary for the vender 
to support itself economically 


With the introduction of the 
Dairy-Vend, availability has become a 
reality ——- ice cream manufacturers are 
using two Dairy-Vend venders for the 
cost of just one large machine 


Electric, plastic signs are available for that 
extra sales appeal at slight additional cost 


VENDO DAIRY-VEND IS DEPENDABLE! 


The practical vending unit, proved by years 
of service, provides mechanical simplicity 
no switches, relays or electrical connections. 
And no port of the vending mechanism 
comes in contact with the refrigerated com- 
partments. Dairy-Vend holds 203 bars — 59 
ready for vending, 144 more in storage 





Toke This First Step NOW! 


if vow are an we cream ber manetacterer 
rou will went « free copy af Ms term ate 
Merc haadsing the eantecr t imecreesed 
scales amd profits Teer owt coupon below 
om mail teter 
"ta Vv & PAT 


TRADE. MAR® 


THE VENDO COMPANY - 
7400 fast 12h Sereet 
Kenses City 3. Missouri 


Please send me « tree copy of Avtomet« Merchendimng 
the onrewer to creased soles ord profits 


Name 
Ceompery 


\ireet. 


City hema ‘tote 
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Dosti 


'm 890 4 far OFF 


and miles of smiles for th 
New Year to all our friends 


JOE LOWER CORPORATION 


6O!l WEST 26th STREET, NEW YORK 1, WN. Y. 
400 WEST CHO fT 144 Gast 1 NTH OT 100 STERLING #040 
Curcaeo, Hi 10s AMOTLEL, Call TORONTO ONTARIO CANADA 








VISITING THE Seldwede! plent in Pebin dur 
mg @ day-long observance of the 
tier of Duncan Mines ico 
are ‘let? te « gh 


rtroduc 
cream to the eree 
Tim Soldwede John The 
wald, who was in Mr. Hines party: Roy Part 
Duecen Hines Mesary Soldwede! 


Piimnes-Part Foods 


adjacent photo 


Shede Mevor of Petia 
Emplovees Dict Epting [sit 
ting) and Don Elteemilier ere in the 
foreground of the picture af the left. in the > he 
Meary Soldwede! points out 
J. Normenr to Mr. Himes the Certificate of Meritorious 


and Weiter Kelly of Service for outstanding performence i989 wp 
plying perishable foods te the Armed Forces 
of the United States The ewerd wes sewed 
oe cream frm by the Of ce of the 
Generel, end the Soldwede! 


wethiebly preowd 


reght 


Qvertermaster 
orgerwetior 





Luncan Hines Un The bo! 


hE stamp of quaiity (nat i syvnonomous with tne 


Duncan Hines signature has been added to two 


prominent ice cream organizations and their products 
With appropriate ceremonies, both the F. H. Soldwede! 
Company of Balt 


} dines 


Pekin. Illinois. and Delvale Dairies. 


more, Marviand. introduced recentiv the Duncan 


brand in th areas. And executives 
firms attested to the drawing power of the name that 


signihed good cating through the vears 


A. Soldwedel: “It wou 
the acceptance of a name for a product 
with Duncan Hines.’ 
Heartheld. Deivale "We 


uncan Hines Drovram the answer to the if 


President or 


: ' 
manufacturers f{ 


’ H 
xnown gourmet. author 


uth watering toad recipes, 
me cream that bears 
ind itinerary kept him 
ekin and Peoria fr ir 
() roher 
The \ its OCVal Sur 
dinner in the Hotel Jefferson, 


by Radw Station WPEO 


Early the next morning, Mr 


: , 
wmnorgaspord 


Peoria was covered 


Hines had a briet break 
ast and then appeared as a guest on Radio Station WIRI 


lee Ceream Frecp. December 1950 


\ large listening audience had been assured by the numer 
ous newspaper accounts and advertisements which had been 
alling attention to the immunent introduction of the new 
product tor many days prior to the actual event 

The next stop for Mr 
Sraron WSIV in Pekin 


airwaves, Mr. Hines entered the Soldwedel ice cream plant, 


Hines and his party was Radio 
Following his interview on the 


’ 


which ts one of the mast modern manutfactoriwes in that 
part of the country 

' i. i. ' 

The [ilinoes rigm. incidentally. mm sts seventieth vear 


Fred fH 


' 
years old. was one of the pioneers itt the dairy business int 


n the dairy business Soldwedel, now eighty 


‘7 : ; 
(_ entra lilymeots. and we is President of 


the organization 
lim G. Soldwedel is Vice President in charge of sales and 


Henry A. Soldwede!l uw Vice President im charge of pro 


duction 
lim and henry are twins. and Mr. Mines was heard to 


oOmment that trey 


are like a ‘double effect’ on the ice 
in Central Illinois.’ 

Mr. Hines was accompanied to the Soldwede!l plant by 
Mayor |. Norman Shade; Roy Park, President of Hines. 
Foods, Inc.;: and Walter Kell: 


the Hines-Park organization 


ream Musiness 


Park of Chicago. slso of 


[he Soldwedel family was 
host. of course 

After leaving the ice cream plant, Mr. Hines and party 
visited the Pekin High School cafeteria, and from there 
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proceeded to the Pere Marquette Hotel im Peorw tor a 
meeting of the Advertising and Selling (lub, an organiza- 
fon with more than Pines was the 


wheduied guest speaker and an overflow crowd greeted 


70) members. Mr 


hum at the group's regular weekly meeting 

Neat on the agenda was a visit to Radio Station 
WMBD. Then the party headed tor the Hotel lefferson 
where a reception sponsored by the F. HH. Soldwedei Com 
pany was arranged. More than 400 prominent professional 
and business leaders of Peoria were present at the event 
honoring Mr. Hines. A private dinner concluded the day's 
achedule 

Extenmve publicity marked the mtroduction of Duncan 


Many 


paper storws played up the celebrity's visit and the radio 


Pipes we cream to the Soldwedel trade news 


broadcasts wre heard by a radio 


virtually ewerv owner of 
et om the area 
As Henry Soldwede! 


wm 2 fame Tor our 


remarked, “Duncan Mines gives 
; 


oremium we «ream that no other tw: 


'* : 
(fram comnpany mas yet equalied l here iS feaiiy MaAaAgh 


rw nae I he demand was &) Treat that most of 


sftiwrs Tam out 


Introduced to the South 


On Nowember | ax Maori 
can Hines prin r arn had hrst been 
mmnmemorated thw «wcasion mH 
nm th mitt And 
'wwyan j it Vani 


iwet exhausted. 


lee Cream 

sales 

requiring tre 
: ' 

cTuwieate. and iwmie for Treveri 

Along wit! Leiwale, the manuta 


un Maryland 


2 and Pennsys 


are distrimuting the ie cream 
Virginia Wes Virgen 

, , , 
woe Tigured prominenitiy m tris vVertit Messrs 


b darn * arct Pari sr) ' lean Marie M4 mire 7 


Miarviand { riveraity . ‘ 5. rye 


i tmMit 


bleartheid 


NM BALTIMORE 


oe <ream test mann 


2 "ae Wartres a? Suced *he Leecer re nes Sranad of 


Present? at the torme eremornes Maerting he 
“—<ceerne were ett i» * @*! Pew Mammoed Oe ee Pian? Marage’ 
weecer a) ees 


Set® Peerthield ; aed Seth Meartt.eid Se The ede 


Mr HMeaertheld « President of Delvale 














SOLDWEDEL TWINS —Tie G. {left} 
creem with Dwecer rt ines 


A.—telt ebow? <e 
double effect 


era Pteary 
who refers te them a6 the 





November 


dav. events actually 


Although was introduction 


got into high gear on the preceding 
day when Mr Hines was che por ith ipal speaker at t! “ Bain 
reovrte R tary ‘ lub incheon Seated with him at the head 
tfapie was Senator elect | win Butler ot Marviand who re 


Millard 


rime on the whiriwind oT 


lv deteated Ivdings for re-clection From 


- 
ting five 


ihc tLe ,’ 
: 

at gay 

\ ranesciay. Ni Yemrmier : 

mf oT the Bal tom ré ; rcning 


Delvale plant. Messrs. Mines. 


programs t! 


Starting off i>, with DreakTast 


, , : , 

with lohn (axxispeed, colun 
. ; 

Sun, and than a tour of the 

‘ : 3 , 

Park and bHearthe! 1 were thereatter itve ina iunen 

on for distributors and cha 


‘sentatives, a press 


and radi conterence at mayor was 


present, dinner, and a some OFF) ice 
cream deaiers 


Mr. Hines also 


, ran 


mace ore ft 
appearances 


Ar the dealer reception, he , 43 in every other 


rf American bus 


Burt in toad. 


(MISINCSS ACTIVITY except 
ness man has upgraded consumer 


7 , - 
he said. the emphasis fh 


: ’ ’ 
\ | ie r Pike) and ci rie said 
: 


is never a good 

bye rhe ruwm?r ec nm terms of real crating 

picasure, nothing will give returns than good food.” 

Mr HHleartheld reveair ry te : at. prior to tak 

ints’ the [unr an } { nes tram at my estigated 
the program “rhorough! 


~“’ ¢ were at 


Leivale.” hh id, 


nirst re 


KRaltcumore 


*% eh . 
‘ OTOL! Siu 


angie, we four us Program the answer to the 


gent ike cream manufacturers protems 


, : : ' . 
| WAS tremeTHgocs resseq 6! (re results received 


: . : H ' ’ 
mw other we cream manuts ure who fad taken on the 


program. As a result I took the Duncan Hines franchise 
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Fountain School Scores 


ein tees ain ota e ete Se 


Merchandising and Soda Fountain operations tor the Car 
nation Company; ¢ larence Ganschow. Southern Division 
Sales Manager, Lyons-Magnus, Inc.; Forrest Line, in 


arve of Commeraa! Merchandising and Sales Trainin 


I rip, daire Sales ( Orteora tion ar i oo, Angeles; 
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representatives o' Southern District Sales Manager. Coca Cola Com 
‘ Onpany tr 
( arin 


i$ presented urn mn ne wiht h took 


, 
iace® 2 tew moons iT} mt is rep wted in 


' : ; ' 
As an Kea oT ' ’ ‘ 4 ‘i ' : Lorun eed rere 
rice ci , 


oe eee UT ee 


Shs 
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» Santa Barabara 
wrotig and 


Malt ; 
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UR PRESENT EQUIPME 
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| BUILD GREA 
GALLONAGE a 


Crunchy 
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he delicio™*- 
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ihe most pe ar cot onut 
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tac mre if to sell for “4 
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BY CARL A. WOOD 


Cherry-Burrell Corporation 
Chicago, Illinois 


PMWNHERE'S a saving 


I is and other evidence clearl\ demonstrates that the 

: : : ; ' ' ' tt ' 

PhMAN BOTH OF US now of n ppli- dairy industry has both a public relanons and a selling job 

statement than to the | a to I we puriic am icacet ho influence PUI LK 

and pul iw re wOnts «Stl + im wi Mw ul Opinion must He to hat dairy toods are essen 

hiirncts itecit tial tix is. and that 

Ws ™ ry , wth the high , .al pric , ama 4Gistrimites th * Tous is an essential industry With 
' ' ' 

war ciouds hanging so 


which produces, processes 


: s* 
. ’ " 
reaiistlh aiiy vC TI 


; 
America. with 


, . . 
iS aireadcdyv im ete 


1 the making. 


Must Be Done 


: ’ : 

The rob at hand is too b company or any 
me sewment of the It 3S 2 JOO 
which must annot be postponed 


It us a prob that 
is Tor mowey 


‘ 
mich) tres 


mmerver. 


‘> sfart 


a4 tong - range | nas won 
the conhdence leaders 
OTe m oUgrOUt CONSE ae INKIN, <ctors, dentists, 
every man int lostry to study the ' 
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Deusws Creélings 


J HUNGERFORD SMITH C0. Rochester 9; N. Y. 


48 Dey Street, New York 7, N. Y 427 W. trie %.. Ci 


47721 E 48th St Los Anaeles S58. Calif 
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CRUISE TO BERMUDA 


r '~ i] erilise fi Hern ixia resi vw iT >’ : cimive nition >? 
the Internationa! Association at if \ ream Manu 
tacturers will probably be talked about for a long 

Aout 

‘ ; | > I 
their wives, accompanied ry i few Supp? yimen and the } Lai? 
bit p 


together traveling to and visiting th noha 


time ti 


cinTic i’) uy 6cTraMm «= 06maniutractturers and 


lisher of les { REAM spent two memorable weeks 

nted islands 
Most of the part saiied ctober Ji aboard trie Queen 

of Bermuda 7 | 

the pace for the reiaxing 

oft the “a “ip? ent 

the islands were sighted 

the party was Ti 

strenuous Atiant 

Mr. and Mra. R 

Secretar 


Ms grou 


Mr 


Bah! 

Mi 

D., 
POrath 
Hendri 
Mrs 
Miss A 
Margaret 


Also Mr. and Mrs. Max Goldberg, [linots Baking Cor 
poration, Chicago; Mr. and Mrs. Howard B. Grant, lor 
Cream Fretp, New York, N. Y.; Mr. and Mrs. Robert 
C. Hibben, of Ice Cream Manu 
and Mrs. Hugh F 
Hutchinson, Greenbrier Dairy Products Company, Lewis 
burg, West Virgimia; Mr. and Mrs. R. E. Johnson, Coreen 
‘ Charleston, West Vir 
piriia, Mr, and Mrs. W. A Klepox r, Clevericat ¢ reameries, 
Inc.. Hduntington. Indiana: Mr. and Mrs. R. A 
Walter M. Lowney Co., Led., Montreal, Quebex 
Mrs. Ed Meagher. E. A. Meaghe 
N. J.; and Mrs. Wilma Pape 
Seartic 4. Washington 

Aleo Mr. and Mrs Farm Darries, 

S:. Paul Minneso" vi nd Mrs. G. W. Rohr 
eck, Wesley's Ice Cream Company, Detrort, Michigan; 

Mr. and Mr reameries, In 
Wise. Na 


Massachusetts: 


Asso Latico 
tacturers, Washington, LD. C.; Mr 


Internationa! 


: | 
orier [dairy Products \_ompany. 


Lakone, 
Mrs. and 
New Brunswick. 


\ reamerics, I mx 


Corporation 


Flew 


Some 


da was anot 





Anderson Brothers Manuta: 
and Dr. and Mrs 


and Mrs. Gus Bloomquist, 
turing Company, Rockford, [limoss; 
Earl Carpenter, Supenor, Wisconsin 

Also Mrs. Edith Cassady, Ideal Milk Company, Ports 
mouth, Ohio; Miss Mary Dacar, Borden Company, Noaker 
Division, Canton, Ohio; Mr. and Mrs. S. C. Mookstrar- 
ten, General Dairy Industry Comm. of Cal 
tormia, Los Angeles, California; Mr. and Mrs. Fred Kin 
Milk Company, Portsmouth, Ohio; Mr. and 


Southern 


eke vy. Idea! 


Mrs. Jay Kugler, Dairy Insuture of Calitorma, San Fran 
ormia: Mr Mrs. Mare LeClerc. Granby 


Dairy Loamuted. Granby. 


woo. Cait and 


- Mrs. Nela McMinn, Su- 


perior, Wisconsin; Mr. and Mrs. Harry Nathan, Legion 


Ouele 
| 


Ice Cream Company, Chicago, Ilimouw; Mr. and Mrs. Rob 
ert fH. North, International Assocanon of [ce Cream 
Manutacturers, Washington, D. C; Mr. and Mrs. Frank 
Ross, H. P. Hood & Sons, Inc. Boston, Massachuserts; 


i. oefeace es fee ~) 





MANY PERSONALITIES in the industry were 
m the perty that visited Bermudas efter the 
Atlest«< City convertion. Mere ere «@ teow 
phoegrephed informally by the ICE CREAM 
FIELD men eccompenrying the party Dr. Earl Carpenter 
FIRST ROW: Ie thie group youl recognize 
Marry *'athen. of Legion ice Cream Com 
pery. Chicege: Mr. §6 Mra W 
of Clewerlese! Creameries Muntiagton tn 
diane: Mr. & Mra. Robert C. Hibben of the 
international Assecietions Mr & Mere F J 
Bei and Mr. & Mra. J. Ht. Start of Nationa! 
Deiry Products [Midwest Div.). The picture 
in the top right corner ic of Mr. & Mrs. Hib 
ber teter on ther wedding 
enniversery 


tienes! tce 


7 Kiepper THIRD ROW 
m Bermede 
Cealitornia 


cludes Mr. & Mera 
Cee Compery 


boerd ship of 


SECOND ROW. Mr. & Mars 
of Hendries ltce Cream 
echusetts:' Mr & bdrs 


Willem Bewser 
Milton Masts 
Rebert Wise of Ne 


Wesleys tee Cream 


Cream Compery, test 
Messechusetts and Mra. HMowerd Great of ICE ime 
CREAM FIELD: The 
perty comprning Reber? Nerth Abe Bales 
Wihem Beeter 
Bespole and V. J. Ashbewgh 


tece evty: 


in the fret fee pcteures ere « 
few of the wisiters at the $ 
included are 5. C. Meobstrettes 
of the Deiry ledustry Committee of Southers 
Jay Kegier of the Dairy inttitute 
of Caelifersia, Bob Mibben, Mr 
eed Abe Bellies The righ? esd picture 
MH. S. Burkhard? of Disie 
Chicegeo 
Ebling and their dawghter Joyce a? of the 
Om perry 
& Mrs. Ed. Meagher of & A. Meagher, inc 
New Brunswick New Jersey 


Boston ¥. J. Ashbewgh of Durham Deiry Products 


Durhem. Nerth Careliane 


FOURTH ROW: Mr. & Mra. Gus Beomauist 
ond Mr. & Mra. Swen Anderson of Andersos 
Bros, Manutlecturia Cempesy, Recbferd 
iinels: Mr. & Mr A. LePoead of Walter 
M. Lewsey Compeny, Ltd. Montreal, Qwebec 
Mugh Mutchinsesn, Mra 8 E. Joheson, Mrs 
Mutchieron and Bob Johason all of Greenb ier 
Deity Products Compeny, Lewlsberg, Wee 
Virginie 
FiPTH 


, 


fishermen s 


W alter 


Georges Mote! 


& Mr. Nerth ROW: Mr & Mee M. & Yoho! of 
A S$. Cone Corporation. New York with M: 
i Mr. J. Benome: Mr. & Ma. J. W. Bowser 
with Me & Me Welter Beemole: Mr. & Mes 
Mes Goldberg of linen Beting Corporation 
Chicago: Mr. & Mra. Reber? Nerth of the In 
ternetions! Association: Prenat Ress of HM. P 


Peed & Seas inc. Bester. Massachusetts: 


Mr & Ma. C. W 
Detroit Mw 


eed Mr. 4 Mr 
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The Zuatcty Stabilizer-Emulsifier for 
Zuality \ce Cream and Low Fat Mixes 


You can pick your ice cream blindfolded when it is stabilized and 
emulsified with Copena Special because a creamy body and smooth 
texture are assured ... even after heat shock. Copena handles easily, too. 
You can add it directly to a cold mix before pasteurizing. Neither solu- 
bility nor vicosity are affected by acidity. Whipping qualities are vastly 
improved and a drier ice cream? is produced from the fréezer. 


Because the combined stabilizer-emulsifier in Copena Special works 
both on the fat and water phase of the mix, Copena Special is ideal for 


both high and low fat mixes ... proy abilization and emulsi- 
heation ...a better, all-aroun 


“BRS 5 
Try Copena Special . ire 
test for you. Prove to y here A 
emulsihers < 


a comparison 
in stabuilizer- 


Aational (¢ Raa) Compe 


2654 WwW. CULLERTON ST CHICAGO 6, 


- . 


You Will Make a Better Product When You Use a Vattonal Stabilizer or Emulsifier 
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BALCH FLAVOR Compery ietrodeced 
its “Dewble Ripple” of ih DISA Exposi 
ties booth in Atleetic City. The ides ix 
te produce weutus! coolers ice cream 
by bleeding tee “ripples i one ico 
cream 





ICE CREAM MANUFACTURERS found much to interest them at the 
1950 Dairy Industries Exposition in Atlantic City’s Conventoin Hall. The 
newest developments in equipment and supplies for the production, distri- 
bution, and merchandising of ice cream were unveiled. Visitors to the giant 
show could inspect and/or sample ice cream freezers, sandwich-making 
machines, vending units, novelty apparatus, refrigerated truck bodies, 
hardening room equipment, soda fountains, flavors and other ingredients, 


fountain accessories, a host of advertising aids such as point-of-sale signs and 
posters, and countless other products to help the manufacturer in his quest 
for increased profits. 





TO HELP RECALL some of the high spots of the Exposition to the many 
thousands of visitors, and to suggest the atmosphere and the general excel- 
lence of the exhibits to those who were not present, ICE CREAM FIELD 
publishes on this and succeeding pages photographs of various booths as 
they appeared to the Convention Hall throng. 





LEFT PHOTO: Center of interest at the combined booth of the Pang lime of nut brittles and fate favors RIGHT PHOTO: A wiew of the 
burn Company and Drumstict, Inc. was the new automatic Drumstich exhibit-displey of the G. ?. Gundlach and Company. Methods for 
equipment. Pangburn pleced emphasis on its display of the companys processing, marketing and distributing dairy products were shown 





uv 
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lll, Milli, > 


TOP PHOTO: The Sesiright Companys booth included the evtometic 
daperser end coverer tor the Nestyle ice cream and cottege cheese 
contemers. CENTER PHOTO: Many ico cream cobinets of raryng 
—— were dupleyed by Schecter, lec. et i: DITA Exposition booth 
BOTTOM PHOTO: Semples of vanilla ico cream were distributed of 
the 5. HM. Mahoney Extract Compeny booth located ot the entrance 


1g Convertion reel 
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vie Ces tperetion 4 
eauipped toda towntern 
abe , s aed checolate 
ompery booth 

mpety ts @eh ti? 
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y MaecPines for 





TOP PHOTO. 196! hee ef we cream cebmeeh « straduced m Ace 
Cabinet Corporetion s booth a the DISA Oo pest CENTER PHOTO 
Held.Over truck oletes were of eambt ef the & 5) the Reid 
Hold Meawlecturing Compery. teterest ie retrigeretios beth for the 
olant and for trecks was evidenced. BOTTOM PHOTO: The complete 
ne of Creamery Pectage Menetecturing Compery equipment tor 
lolry plents wes eveteble for mapector ef thet companys eah: bet 





| 
3 
% 
- 
$ 
‘ 
- 
: 
5 


; 
* 
é 
¥ 


Pe aes ae 


4p jh OPO 


emonstrated production procese 

the fier roguctst clugimg he Pure Maid ice creer 

CENTER PHC ory ' Menutecturing Compeny enh: bit« 
dav nt at its booth. Feeture 


a’ ; ‘fT. washing machine 





* 
£ 
$ 
x 
= 
- 
« 
© 
© 
x 
x 
a 
x 
% 
= 
= 
5 


~ OFT ice cream is one of the most controversial issues 
to occupy the attention of ice cream manufacturers 


today. 


But I want to talk to you today about a particular aspect 


It is a very broad and all-inclusive subject. 
of soft ice cream that is, what soft ice cream means to 
you as the mix manufacturer. I want to show you step 
by step why the mix manufacturer should concentrate on 
the soft ice cream bandwagon 


in the industry. 


I want to view its position 
[ want to consider what it will mean to 
the mix supplier in the future 

First of all, let me clear up my meaning of the term 
“soft ice cream.” It includes in the true legal definition 
frozen custard—and ie milk products. The; 
are sold under many trade names, such as Dairy Treet 
airy Zesto 


me «cream 


Queen Sweden Freeze—and a thousand 


other naines 


These products, preterably low buttertat, are served di 


rectiv trom the treezer. They have about the same or less 


overrun as hard “we cream atter it 


LA dipped 
I am sure there are those in the industry that wil! crit 


cize my broad use of the term “sotr ice cream.” Thev want 


: ; : ‘ : 
me tO stick to the true iepai term as dehned by buttertat 


cimitent Lhere are also those who 


teel that the term 


soft means “imteror But the public does not teel it 


: - 
: — 
] wy t ink of tf 


| - : ' ; 
int T hes are Toot TAKING AlxMit the same product that the 


ee ‘* : ** 
mcans interme as a supe©ror prad 


dairvman ww talking about when he considers the 


term 


soft as Deing imnfrerwr 


*% : + ’ ‘ : ' 
When we first started to market hich quality, tow over 


; , : ‘% 
run direct-from-the-treezer products, they were all hich bur 


re ' 
terfat ice creams. Then we learned thar a low burtrerfar 
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BY HARVEY F. SWENSON 


Sweden Freezer Manufacturing Company 
Seattle, Washington 


product was a better soft ice cream .. . and the people pre- 
ferred it. But the name of a freezer-fresh product has been 


established as a soft ice cream in the minds of the public. 


I want to make it clear that 1 am not stressing a low but- 
terfat product because it is a lower cost product. The few 
cents difference in mix cost is not important, either to the 
mix supplier or to the retailer. There is plenty of profit in 
butterfat consumption in either product. The important 
thing us that dairy product consumption goes up whenever 
a good low burrerfat product is offered. 


Sales Gains 


Now let's talk about the increase of soft ice cream sales. 
We are all aware that soft ice cream sales have increased. 
But I wonder how many realize that on a national total 
basis, soft ice cream sales represent a volume equal to over 
10 per cent of all the hard ice cream reported as being 
manufactured. That's equal to about 120,000,000 gallons 
of ice cream sales and is a most important volume. There 
are some recognized figures that are even higher. There is 
a lot of other mix sold ror hard me cream production be- 
sides. 


, ’ , . 
During this same time, hard ice cream sold in bulk has 


| ' ~ 
slipped trom representing about 75 cent of the ice 


cream producted in factories to about 35 per cent. A lor 


per 


' ' ‘ 
of this hard ice cream business has been switched to nack- 


Burt the 


more than 


' F ' 7 ’ ; 
age ice cream sold through new marketing fields 


eas of 


’ | 7 ’ 
reai and seTuuMs prooiem is 4 if reported 


: ' i ' 
“) per cent of their saics rown the weak Vvear of hard we 
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Your widest choice! Your best choice! 


FRIGIDAIRE - America’s No.1 Line 
of Ice Cream Cabinets ! 


4 types—15 models 
to choose from 


Whatever your need, vou re sure to get 
exactiy the right 


cabinets from the big 
brigidaire line 


Trverst complete in the im 
dustry And vou re equally sure that any 
brigidaire Cabinet you choose will give you 
the most in sales~—cost you the least for 
vears of service. Brilliantly stvled, ruggedly 
bul. and powered by the exclusive Meter 
Miser these are America s No. i lee 
Cream Calinets' 
For full details, call the Frigidaire Dietrib 
uter or Factory Branch that serves you. Or 
Division of General Motors 
Davton |, . In Canada, Leaside 12, Ont. 











You can’t match a 


FRIGIDAIRE 


Equipment fer Sede feunteins, freezers, Herdening Rooms 
ond Trucks + Sewerage Coolers + Milk Coolers + Water Coolers 
Aire Conditioners «+ ice Meokers + Displey Cases + Zero Self-Servers 


Reach-in Refrigerctors + Cooling Units + Compressors 
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ice Cream Cabinets (Self-Contained) Beautiful styling by 


fayvmond Loewy, comined with a heat of great  rigidaire 


has bre | prered these outstanding « atunets get preferred 


position in store alter store. Single-row 3. and 4hele models 
Deuble-row 4. 6. B 10-hele models 


Ice Cream Cabinets (Remote) | hese remote compressor ver 


some of the tar cue b rigedaire { alunet give 


te atures. 


you even greater 
capacity per square foot of fleer space Single -rcow, 4-hole 


model. Double-row 4, 6, &, lO-hole models 


Zere Self. Servers Proved selling power plus prowed ability 


i) aeerp eorry package at iuet-s sat hrmnese have made feta 


Self-Servere the we of leading oe cream manufacturers 


the naten over ; 3 2. ij : cua bees foot recnteia 


Rell. * View Top core Self-Server A mpeciows « abinet with 


t ‘2 gias e tery - Wiewiel yahe al fe r keeping low volume 
outieta heawils ate ‘7 W it at optional 


at - pertect for sian 


sistn retr we ture, 


neeale one lig ou. ft Capacity 








Editor Analyses 


Ice Cream Sales 


Methods Abroad 


. ! 

( f- cream Wi Europe may Tet measur©re up ro the quality 

; : ; 

of its American counterpart, but there is very littic 

‘ ' : 

lacking im the wavy it t& merchandised. according tm! 
Sidney M. Maran. Ediror of Ice Cream Fretp. who re- 
rurned Nowember 20 trom a combination business-pleasure 


trip to Belgium, France and Great Britain. 


Of the three countries, France has the least palatable 
we cream, in Mr. Maran’s opinion. The quality is very 
much better in England, and somewhere in between in 


Belgium 


k 


But ice cream manutacturers in all three, countries are 

‘ ’ : 
aggressively promoting sales of their product, Mr. Maran 
reported. As verification, he offered these findings, which 


| rf a ‘ 
r} id for all the plac ea visited 


oO 


- . x _ 5 — 5 TT Pel = 
Pee LS FARE Fs Phd oe Ese es ar sae ah Ne UI Bk 0 
Tyo atte Re EM AN SMTA GE OTe Ai BS bags 


(1) lee cream is on every lunch and dinner menu. 


Waiters in European restaurants—the finest establishments 


as well as the more ordinary eating places——suggest ice 
' . | 
| | | A cream as a dessert much more frequently than is done 


in the United Srates. Prices are reasonable. both from 


Yd 


the standpoint of the visiting American and oma com- 
parative basis with other desserts 


if awards were handed out...P&5S Vanilla =e 
(2?) lee cream ts available in a great variety of places. 


Extracts and Flavors would capture the There are numerous “milk bars” and tea rooms in which 


ae 


; . - ; ’ , | 
loving cup market! tire product may fe Nad. not oni during mcais but as 
‘ ' 
afternoon and atter-theatre snacks Also. xe O6CcTeam 


But awards ore handed Out over the “ AS offered ror sale in ever©ry theatre visited This includes 


j : ' 
entertainment iocaics ranging from the ( asino de Paris 


RUA ay ean hgewies 


counter” in the form of sales . and you ' “ , 
fan equivaient of the I OiLes Bervere ) to iegitimate theatres 


get the sales when PAS flavors make your Th London (we ere stage plays are presented ) rm motion 


ERY SIT ORR? 


Pegs a sea 


finished product the popular flavorite! picture houses in Brussels 


, 


Try P&S Pure or Imitation Vanilla Extracts, where it us available 


: ' : :7 1 ' | 
{>} Ice cT?Aam ts vended PTITHUSIASTICALiV iM aii the Diaces 


’ 
¢ (enNnt-Of-sale sugpestions made 


’ , ; ] 

. ; -<? “—* rs . 7. | . 4% “M " . ‘ 
Flavors C one entrates or Powders and be , restau©&ral ‘ pers | tr : AS Ait? acy ‘ } cite ad In addi 
fon, ice cream 1s served during inte issions in most Euro 

convinced! ) 
mean treatres In I rance and ‘eitim, ice cream on-a 
, ’ 4 ' ’ 
stick and we cream bars were the varieties most frequently 


DON'T GUESS ble In england theatre Ssi<ers Aare served individu 


USE iiw~me + alee cr cream iF nany motion micture 
' & : in the tf : mintri et is the only re 


667 Washington St., New York 14, N. Y. 


Mitwesters Offce: 173 W. Medison Street, Chicege 2, ti. Mir M 
Beg csectetives: Mile eutce Les Angetes Sar Pr amcisce # | , ‘ 
Comedian Office: Polak & Schwere (Canede), Lid oy Tis wile ney Hew t ene | — ay Vee 


Box 39. Stetion “MH.” Toronte, Ontario, Canede Sabena Be! 


+ 


aran was Par ' Vaniec " aat we < hurnes 
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A sTUDY UF BLOOM GELATINS 














rwsihik Bleom 


’ ; 
Muitaive index for measuring the stabilizing properties 


: 


test fi} long LAS “en recognized as a 


cet gelatin mi tw use ct im kyr cream here are if 


' : , , " 
stances, however, when such a test fais tO give the correct 
% ot 


information [his ied Dahiberg (<} to propose another 


test, now generally referred to as the Dahiberg test and 
, 


ruwe re. ernctiy bHerrick and | racy ‘ >) 


, 
omnted mit that 


protein mMtrogen cimitent was a2 more rrilapie inde. of 
properties of gelatin 


: ’ : ' s7 
ue CTe€amM stamMiizing than the Bloom 


teat 


The low bloom gelatin characteristics are given in Table 


I together with those or a High Bloom gelatin, used i. 


: 
the present study. Ic us to be noted that both its Bloom 


, , , 
nitrogen content is low and ordinartly if 


ad ie ¢ ct that a eciaun with a Bloom test under 
: 


is) gins would need to © added ini Twe Arrmunts fv. 
’ ; t ' 

per cent of preater? in order tf properly stamiize the ice 
: 


cTram } f ovwe's ver Lj OrcimMminary i¢ 


trary were 


BY JOSEPH TOBIAS AND GEORGE EDMAN 


University of Jllinois 
Urbana, Illinois 


. , ’ ’ 

lest runs were made vOmparing the reiative merits of the 
low Bi | 1a hich BI | 
1 ety ue atin ang a rbiger MMMNTD PEIATIN in ice cream, 
sherbets and ices 


Three experimental triais were made each consisting of 


tour batches of we cream [he mixes were standardized 
ro contain l2 per cent Tat. ll per cent milk solids-not fat 


The control batch contained 


.7 ; ' ; 
Bloom geiatin whitie the 


and 14.5 per cent cane sugar 


0.34 per cent of the high low 


7 ’ ’ ; 
Bloom geiatin was added at 0.4 per cent, 0.) per cent, and 


; ’ '*% 
U.O per cent levels All mixes were tested for tat, total 
’ ’ : , t 
solids, acidity, pr, viscosity atter tour hours, 24 hours, 


The 


a nd melt . 


and 48 hours, and pertormance in the batch treezer 


, ; 
; 
my 


: ’ 
hardened Ke cream was tudged for flavor 


down characteristics 


Experimental Results 


Effect on Mix Visconty 


: ; ‘? ’ 7% ’ ; , * 
ments by the talling ball method are gven in Table Il 


Results of | 

TSUITS OF VISCOSITY menasure 
; ' | ’ 

Ie can fhe seen that with one exception the viscosities of 

te mixes containing iow Bloom yeiatin are iower even aft 


Nt che 


: ; 
werstamilized 


’ " ‘ : ‘ ‘ 
* i ms . . ~ 
the V.0O per cent i¢evei lan trnose OF the conrrois 
: 


, , ‘ ' 
U.O per cent level the was Land hac 


: ' ; ’ 
trat w aS Mil ’ ry . iwet T) ‘rawr resistant ronan 


‘ é , , ’ 
tre conireoy j iw 4! ' Pric tevei the viscosity 


mix Was Sil! “ul tM koe cream was aiso Si 
— 


. 
perior in Dexciy ¢ VISCOSITY IS USsUAIlY 


, , ; ; @ , : 
considered Gesirapvie trom the stanadpoimr of mix han 


Mix Aci 


; " : ; ; . — ¥ 
the low Bioom gelatin had no detectable effect 


Effect on As would be expe ted 
upon either 
the titratable acidity or pH of the mix 

F te f on i hip pen Py, fer fie: of Mix 


~ 


Incorporation 
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of 0.4 per cent of low Bloom gelatin resulted in practically 
the same whipping properties as with 0.34 per cent of the 
high Bloom gelatin. Slightly longer whipping umes were 
observed when the level of low Bloom gelatin was increased 
to 0.5 per cent and 0.6 per cent. In general, however, very 
little effect on whipping was observed at the levels of 0.4 
per cent to 0.6 per cent of low Bloom gelatin. 


When the 


amount of low Bloom gelatin used in the mix was in the 


Effect Oni Body and Flavor of lee ( ream 


ratio of approximately 1.25 to | with respect to the amount 
of high Bloom gelatin the body scores of the ice creams 
were practically the same. Al! samples in this study re 
ceived identical flavor scores indicating that there was no 
flavor effect trom the low Bloom gelatin 


Effect on Meit-Down Characteristics In keeping with 
the 


‘ : 
trend im viscosity the meit down of ice cream containing 
| : | : | | | el . > / r} » 
tne Ow ioOoom geiann was siightiv taster and smoother 
' ' ' } " ’ | | 
with less tendency to slough off in large chunks 
/ rect 


‘ ‘ ; ' >1 
though 0.4 per cent of the low Bloom gelatin produced 


. , ‘ 
CPP] Pert romance m tiv ( onftimuous Freezer A 


satistactory stabilization in mixes containing 12 per cent 
tar and 38 per cent total solids that were frozen in the 
batch treezer. a lesser amount (0.4 per cent) was satista 
tory in muxes of this COM POSITION froven in the conrmuous 
treever 


Table II] 


The effects afte summarized if 


Water Ices and Sherbets 


' ‘ ' + 
In the manufacture of water ices and sherbets the stabul: 
' 
ver piays a very important part. 


colloid used must be such as to 1) prevent the formation 


The properties of the 


, , , ; 
of iar@e ice crvstais. 2) produce sufficient ViscosifVv in the 


. 


ret 6 ‘* r ' 
frozen mass to prevent bleeding or separation of the 


unfrozen Syrup, 3) not cause excessive air incorporation 
and 4) produce a smooth yer not sticky body 


The expermmental ice and sherbet formulas were as 
follows 


lee Sherbet 
None lee cream mes 10.0 the. 
12.75 The. Cane sugar 11.0 Tbe. 
1.3 Ibe Cor Sugar 5.3 Tbe. 
7 on. Cire acid (45% } 8 o#. 
Pneugh to make Flaver, stabilizer baeugh to make 
30 Ths. and water ww ibs 


Ie was tound tnat the proper amount of the low Bloom 
gelatin to use for an ice was about 0.5 per cent and for a 
sherbet 0.45 per cent. Some difhculty was experienced in 
holding down the overrun in the water ices without intro 
ducing small amounts of burter fat into the mix. In case 


of sherbets. however. there was no problem in this respect 


Summary 


Data comparing the performance of a low Bloom gelatin 


with a high Bloom gelatin were presented. The following 


observations were made: Effect on acidity, pH viscosity, 


whipping ability, body and texture, flavor and meltdown 
characteristx s of the ce cream 
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COMPARISON OF THE BFPECTS OF A HIGH AND A 


Type and 
amount 
of 
stabilizer 


Sleon 


6.7 


TABLE Ill 


LOW BLOOM 
. AND ICE CREAM 


GELATIN ON SOME CHARACTERISTICS OF 





Body and % of 
texture e 
mehed in 
om 


ee 


ice cream® 





53.3 
32.2 
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Analysis of 
Chocolate 


Ice Lream 


BY DOR. C. W. DECKER 


The State College of Washington 
Puliman, Washington 


SHOCOLATI 


niteen per cent of 


cfeam represents approximately 


the total saies OF ice cream and 


‘ .4 ° tt 
is 6th second ‘wat siier lL here is perce ntiaiis a 


greater market for chocolate tce cream and more to be done 


© MApProOvVe tts ‘t (nan in the case of Most other 


cfeam flavins served as smaivage for 


, ' 
creams of nearly every description. Strain the nuts, 


‘ ; , 
and seeds Mut and throw it in ie MeROLALS Mix 


iw the maetto of foo many ice cream piants 


‘3 ‘ ’ ’ 
last surmmer | was talking to the Diant superintendent 


- ; | - Y : j 
of one of the largest ice cream piants in the state X e nas 
, 


’ 
’ 
' ; 

} | asked 


; % 4 
taatedct TIS Vanilla i¢ 


bis retry 


Team, Atk 
Ww AS. WwW 


ft turned MIT Tews 


late was don't 
around here 
it + doesn t make sense to sacrihce 
tentialis hit s¢ilet rr salvage rr 


’ ' : ’ 
be, avise tit “Ki¢aA fe ersts trat ctw. OiLiAate 
‘% 


trituide OF SINS Ahout aii Vou can ack 


XMM cfuwiate | ream 


Iypes of Chex olate Products 


: t : : ; 
( .axoa, chocelate liquor, and chocolate favoring (iiend) 
’ | ’ ; 
are used as source’es of chocolate in we cream ( ocoa for 
. ‘7 . 
use iff creeisate ie Cream USUALLY runs ming . Z rer cent 


: : ; 
Liem in tat cTewoate MPL ‘) ‘5 ,<r rnt cioctw tat. and 


: , , 
chocolate Havoring 35.40 ner cent cocoa tat 


may contain vanillin 


| he “2h. ae. ate beagle 4 represents the 


late nibs which are liquihed by the 


» Fi 


represents a 


: 


. 


! 


fat content, having iess OTF the Oa Tat 


‘ 


7. : 
is a direct outgrowth of the practice of 
manufacturers 


, , ’ : 
choeacoiate liquor, the hina 


iv as 





: , , 
| set in moids ro Torm Oars which we mav know famiitar 


mtter cho (Hate OF PAKIiNg Mec uate lhe com Oe 


ground powder made trom the chocolate 


' : ; ; ; ‘ 
iquor which has had the cocoa tat or butter pressed out 


' ’ ‘ " 
hydrauln pressure An ie coa fart reduced ro trom 


, ’ " , : 
to £0 per cent ol > OTIC 90) per cent of the 


hx thiate freitr r 
' 
lhe , 


nidway 


: , 
MmMxecoate Havoru : represents a product 


iwitween rhe chocolate Telae : im cocoa 


: 


, ’ 


extrac ted rnan 


ocoa to give a fat content of 35-40 per cent. This product 


many ce cream 


who used a tormula with both cocoa and 
Lt ; } | 
piencding 


cocoa 


Selection of Chocolate Formula 


. , ; : 

usuai formula range for chocolate ice 

} ' | j 1} ' 

the chocolate products, will run approximately 
soil .' to i} 


per cent buttertat. 
“ , , 
per cent sugar I he Murttertat content ts set to stay within 


, , : , ‘ 
state legal limits and the sugar content raised over normal 


: ’ ; : ; : 7 
white mixes tO take care Of (the silent Ditterness of the 
: , “4 * , , ; , , 
clunoiate The stabilizer us reduced because of the mMeher 
’ ’ ’ , ; - q 
total solids content of the mix and siuche staMuizing prop 


: , 
erties of chacoiate 


“— ’ ’ 
The homogenizing pressures are reduced about 


: ; 2 
Dahle (1) SUReSS a >) per cent 
reduction. 


. ' ; ' « 
20 per cent on the single stage homogenizer and first stage 


: , 
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Potentiometer tests refrigere- 
tien befere Setevie Bedy is re- 
leased 






\ beautiful Batavia Refrigerated Body says 
some very nice things about your product 
that it is pure, wholesome, clean, that your com 
pany is progressive and proud. It is, in a sense, 


your personal endorsement, because it means 


, 
' 
i« 


that you have assigned the finest delivery avail 


able to protect your product quality 


And Batavia Beauty is more than skin deep 
Its beauty the beauty of quality the mir 


ror finish. the rich trim and hardware. the 





4 | ' & a 
« yt 


Studying «@ new Betevie Bedy design, 
fer advertising qualities. 
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smooth molded form of insulation, the solid 
frame of hard wood, the skilled hand workman- 
ship. Such quality means long life and long life 
means low cost. Such beauty and quality is 


practical ior firms of every size 


\nd tor firms of every size there is new oper- 
ating economy in Batavia’s new self-contained 
Hydraulic Refrigeration System driven from the 
truck 8 OWN power take-off, available as special 
equipment. Write us today for complete infor- 


mation, 


of medern merchandising. 







Write 


BATAVIA, ILLINOIS 


Betevia mekes the delivery bedy «@ pert 


BATAVIA BODY COMPANY 


Ta tiie pee, 


ee 
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Soluble 
Adh Ash 

243.32 ee 4.24 
24.16 7 5.96 
21.33 4.35 7.3 
16.71 10.0) &.07 
217 4.0% 6.47 
23.77 672 $72 
22.94 8.00 6.08 
23 5.18 2.26 
22 M1 6.19 4.35 
24.15 4.99 147 
22.46 B45 7.23 
22.46 6.20 6.64 
22.43 6.42 402 
23.68 4.36 6 B4 
20.09 4.76 74 
25.11 4.2% 6.60 





TABLE I 
CHEMICAL ANALYSIS OF SIXTEEN COCOAS* 


*Analves by V. Kelley, Golden Seate Control Labeor*tory, San Franciece, Cal. 


Alkalinmaty Alkalonety 
Insoluble Sol Insoluble 
Ash 


Ash Ash 
1.73 37 7 41.5 
1.44 72 30.6 
1.2% 54.6 454 
1.95 45.2 17.4 
1.38 674 47a 
5.00 i7 4 3.0 
1.92 92 44.0 
2.92 14.5 444 
2 66 t25 53.4 
5.12 13.2 32.0 
1.42 sa.0 
1.36 464 40.0 
2.40 414 
1.72 46.0 SaA8 
1.74 48.0 
1.63 54.2 
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of the two stage homogenizer in order to control the vis 
cosy. 

The flavoring material in chocolate is carried primarily 
in the chocolate solids other than cocoa fat, since cocoa fat 
itself is quite bland and relatively tasteless. Therefore, the 
arrmuaint of chocolate taste imparted jf an we cream is de. 
pendent primarily on these chocolate solids other than the 
far. The amount of cocoa, chocolate liquor or flavoring 
used is determined on the basis of these solids. Danie (1) 
bases the amount of the different chocolate products to be 
added to ice cream on the chocolate solids not tat. Using 
$5 per cent cocoa (20 per cent cocoa fat) as a base, it 
would take 5.6 lbs. of chocolate liquor (SO per cent cocoa 
fat), and 4.3 ths. of chocolate flavoring ot blend. This 
rule is altered slightly by the differences in cocoa fat con 
tent of the three products, which undoubtedly does have 
some effect on flavor Chocolate liquor is belived by “une 
to add something that cocoa alone doesn't give. Sommer 
(5) reports that chocolate liquor, as a rule, is made from 
a better grade of cocoa beans, but where cocoa and liquor 
are trom the same quality of beans there is no difference 
in the flavor 


a , , 
Lucker et. a! (4) sugeests that in oressing 


: ‘ ’ , 
out the tat tram chocolate Liquor To make cocoa. some of 


Season 
Hreetinas 


from our curers. their asssutants 
and the balance of 
MASSEYS. INC. organization 


the volatile flavoring materials are lost due to heat gen- 
erated. 


The following chocolate ice cream formulas have been 
recommended by different investigators. Martin (2) sug- 
gests the following formulas having 14 to 15 per cent 
sugar with the higher values for cocoa given for ice creams 


with increased fat or serum solids contents: mild chocolate 


. : > 
we cream 2.5 to 2.75 per cent cocoa, medium chocolate 


3.00 to 3.25 per cent cocoa, strong chocolate 3.59 to 3.75 
per cent cocoa. Where chocolate liquor is to be used, he 
suggests 4.75 per cent. Dahle (1) recommends 3.5 to 
4.0 per cent cocoa with 18-19 per cent sugar, 10 per cent 


S. S. and 10 per cent fat The amount of cocoa or choco 


late can be reduced with an increase in the serum solids 


or a teduction in the sugar according to Tracy (3). Ap. 
proximately 4 per cent chocolate flavorings (blends) having 


4S two 40 per cent cocoa Tat have peen recommended by the 


manufacturers for use tn chocolate me cream. 


er 
My personal choice is an ice cream containing 3 per cent 
cocoa and |! per cent chocolate liquor. The ice cream 


| 1? ' r : , 

Nas a full chocolate flavor without being tox harsh or Ditter. 
Others may preter to change this tormula by replacing the 
chocolate quor at the rate of s Der cent cocoa to each 
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Americans are al! self-appointed 
ice cream critics. They switch to the 
ice cream that pleases their taste, 

and the competition to tempt them with 
an ever higher quality product is 
extremely keen. People love a mix 
which reaches new heights of taste 
appeci, and their approvol is 

reflected in increased sales. Today, 
approval is going more and more 

to ice creams stabilized by SPA®* gelatine 








The drop of stabilizer, so small when 


compared with the other ingredients, has ad 
a great big job to do. And SPA does oo 
thot iOob excep! onalily well it helps keep 


texture ice-free, all ingredients smoothly 


blended, and it releases all the delicious 


i 
4 
% 
a 
z 
: 


flavor instantly at tongue-touch. SPA 


performs these functions miraculously well 


ee eet 


ee 


because if was crealed Dy 0 unique 


ee OAD 


new process to do just one thing 


stabilize ice cream. The development 


apes ernest ARR 


of this superior English gelatine 


2¥* 


means manulacturers Can give 
the pub! c more of the kind of ice 
cream they crave. Yes, a drop 


of SPA can up your soles, too! 


ts amazing performance, 
SPA costs much less to use than 
nary gelatines. The best 
prove its superiority is 
_and we ll 
Ja generous 
) try without 
ust write t B. Young & Company of America, Ltd. 
20 EXCHANGE PLACE, NEW YORK 5,N_Y 


Famous os mokers of fine English gelatines since 1818 
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GIRTON 


Cleaning Equipment 
of Advance Design 
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GIRTON SANITARY PIPE RACKS 


A greet time end leber sever. Put pipes ond fittings on 
veck os they ere diementiod. Wheel te weihup stet on 
Wheel beck ter essembty 


TWO POPULAR MODELS TO CHOOSE FROM 


WRITE FOR BULLETINS 
AND PRICES 


per cent chocolate liquor until they have the flavor com. 
hination that suits them. When using the chocolate biends, 
| prefer td use tiem in COM fUNCTiCM with cco and replace 
the chocolate liquor rather than use the blend alone at the 
recommended levels 

In cuner cae the «ke creams containing the chocolate 


favoring are Thx quite on a par with (nose mace trom 


: 


cxoa and chacolate quar Some of the chocolate favor 


se : 

ings comtain vanillin which May in part account ror thus 
- 7 ° - . ’ 
aiftterenme ii G5. 4 I rue chocoiate favor im a property 


made che ate we cream on f enhanced my a2 modifying 
- " ; ‘7 i ; 
Navor MS appiies (O Vania extract as we In tact, there 


: , . : - - s 
ray Net a rencency fo mass the true chocolate Ma’ Of As 


wilt as add te the cost of the ice cream 


Selection of Chocolate Products 


A prospective purchaser has tree methods on which to 
; , ' ' - 
ase judgment in buying any of the chocolate products for 


use in twee cream. Fle can make up a hot chocolate drink, 
he can make experimental ice creams, or he can supplement 
this with laboratory analysis ot the chocolate products. In 
all cases to make valid judgment it us best to have a large 


number of suppies ror COMpParison rather than a tew at a 
| 


' ’ ] , 
rime vere are Other tactors to Pe taken nto consigera 


‘ oe ’ ’ 
ron in buying. Wuil the samples sent in be representative 


: : ; , , ; - : 
of the bu lk material sent to the plant’ W nen purchased. 


% 


, ’ , 
will if De uniform in quaiity from purchase to purchase ? 
{ an they si Ppiy nt in sulicwent , 


; quantities, et; 


( ocoas 


Sixteen different cocoas, representing a cross section of 


cix oa avaliabie in bulk rOr use in ice cream, were analyzed 


in the laboratory and made into «we creams tor tasting 


; ae | ’ : , . 
studies The iapborarory anaivees on the cocoas., shown in 


Table | ’ | : 
abie i, are Of interest Dut Go not give any indication of 


the favor. nor are they of any particular vaiue in deter 


miming the best cocoa tor use in ice cream 


bor tasting studies ice creams were made from these 


$ ' 7 ' ‘ : " ' 

cocoOas DV using the following formula iV’ per cent put 
‘2 . 143 7 . . . 4 7 | 
terfar. it! per cOTit SeTUuM MICs. % Der cent cocoa. | 


) , , "ae nem 
per cent chocolate liquor, and IS per cent sugar The ice 


: ‘ " ‘ 
creams were then tasted Dy two expenrenced iudges and tie 


cocoas classified trom avor standpoint. It was found 


* 
: ;* . 

that > cocoas were superior, » were excelent, < were safris 

’ 


actory, and © cocoas were unsatistactot 


>. 


, 
(+ the three Amen an Droacess < rica. none were 


, : : 
tound desirable Dutch process cocoas tound to be 


suDwTiION to American Process {_ooo Por se in ke cream 


, , 
[here are a great many sectional « ‘Tences in preverence 
for the tviw and degree of choxcoiate fl Ir Ss tri heliet 
(nat the ate are in 


. 
veterate flavors to 


, , 
; : 
’ cruwimatr 


. 
candy 
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a.) 
: + * * 
hen the bail hooks in for a perfect strike, 
and you hear the murmur of approval around you—comes 
a feeling chat can’t be beat. That's how it is, wo, 


v. hen you know you've given your product the best in 


quality and skill from start to finish, 


Naturally, you've used sugar. In years of 
quality manufacturing, you've learned 
that sugar’s standard is uniformly high 
and pure... sugar has more sweetening 
power... only sugar brings out best 


the natural flavors of higher-priced ingredients. 


To keep your product ahead of the game-— you'll always 


use sugar. For you and your customers, it pays 


off in solid satisfaction’ 











~ OLUTHERN Dairies, Inc., an afhlate of the Nationa! 
L airy Products Lorporation, is coMmatructing 2 new 
dairy plant in Winston-Salem, North Carolina. It 
is expected that the new manutactory will begin operations 


in the early part of 195! 


Modern equipment and machinery will be installed in 
the new building, whx h will have a floor space of 90,000 
This is more than double the size of the 
The 


ground for the new plant was broken recently about two 


square teet 
present Southern Dairies plant in Winston Salem 
miles north of the present location. on the main arters 


+ ‘ . : " 
coming into the city on United States Highway No. >. 


Started m 1917 


; ; 
I he Forsyth lL dairy ( (MNPANY, &2 CewOpPerative ste KR COM 


Winston-Salem in 1917. 


: ; 
lt was operated indepen 


pany, began operating im and 


- : : ; ; 
was financed fw iocai capital 


; +> hs} . } » j : ; > 
dent Y unmtii ivVcll. at whieh time tf was taken over fv tie 


North 


mraet 


(arouna Creamery { Asheville { aro 


, 
. 
: 


Ompan' ot 


ina ‘ Naries I Landreth, Sr. became its manayert 


On July 1, 192°, the Carolina Creamery Company be 
came a part of Southern Daines, and along with it, Forsyth 
: ’ 
Landreth con 


W. Pau! Lan 


[airs Campan) in Ww inmaton Salem Mr 


| 


tinued as manager until his death in 1939 


+ 


dreth, who had started with the organization in 1923 as 
Sales Manager, succeeded him, and also was appointed 
Zone Manager tor the firm's eighth zone 


Now: 48 Trucks 


Che orginal Forsyth Dairy Company started off with 


one horse-drawn delivery 


Model T. Ford 


three retail milk trucks, eleven wholesale trucks. six ice 


inece 


The present plane has a total of twenty 


of equipment plus one 


cream trucks, and eight trucks for special delivery and 


‘7 ’ ; 
Mis Clilanecis Uses a total of forty ecient vehicles At 


7 .* 
present, approximately 160 persons work in the Winston 


' , 
S24 1€TT) plant during pean sAsMN. AS compared with ust 2 


’ : 
Tew when the piant first opened 


, % 


: , : ; . 

Business Mas expanded Steaduiy through ft 
: ; ‘ 
tre greatest progress anticipated Decause of the 
; . 
Addinona! 


‘7 " 
instaiiation of equipment wii ne 


’ : ‘ 
Nant agetais 


pacity of the new 


rorthcoming 


' ‘% : : 
miant ts formally opened, accord ng tO a company spo 


man 
Accompanying Tris arth iS an artist s sketch of wi at 
Niew's 
; | 1 
of rre comstruction pans was revealed in} a recen? issue or 
the 3 


; : . 7 6 ' | 
the new pliant will look like upon its completion 


h 7 f rrr L. : \ ~ ; 
uf : °} er % a “4 oryan Oo? Southern Dairies. I nc 
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Bermuda Cruise 








and Mr. and Mrs. Dot Sappington, Central Dairy Com 
pany, Jefferson City, Missouri. 


Without delay the ice cream delegation adopted Ber 
muda's charming way of life. The demand for horse-drawn 
cartiages and bicycles was overwhelming. Sight-seeing and 
shopping were the first orders of the day for most of the 
visitors. A cocktail party at the Castle Harbor Hore! on 
the evening of the arrival day started the festivities. Each 
day tollowing was crammed full of activities, with golf, 
hshing and just relaxing on the beach claiming most of the 
time of the ice cream group. A pre-arranged schedule 
carried the visitors on special tours, boat rides and general 
sightseeing. The women folk spent and spent in the shops 
ot Hamilton and St. Georges carrying away linens, leather 
goods, souvenirs and trophies of the Bermuda visit 


The social life was highspotted by a Shipwreck Party 
at the Hotel. The ice cream men dressed appropriately in 
everything from pirates costumes to pajamas. Other out- 

: | 
standing parties included the one given by Hugh Hutch 
inson of Greenbrier Dairy Products at Angel's Grotto, 
Bermuda’s nightclub; and the fishing party comprising 
Bob North, V. J. Ashbaugh, Walter Bespole, Abe Balian, 


Bill Bowser and Dr. Sam Carpenter. This group brought 





back a prize catch inclu ling dolphin, tuna, mackerel and 


other fish. 


On the homeward voyage the big party was given by 
Max Goldberg, Chairman-Ot-The-Board of the Illinois 
Baking Company. This was a cocktail party in honor of 


SSF aR TN NEBR RN SG INS Baie Se Sepia di ws yas okie 


the entire group and particularly Mr. & Mrs. Hibben who 
were celebrating their fourth wedding anniversary. 


(hems' 





SHIPWRECK PARTY participants in Bermuda were J. W Bowser of : Stein Hal) 
Hendrie's ice Cream Company, Milton, Massachusetts, end Mra. Walter i 
Bespole of Sally's ice Cream Company, Chicego. 


\aborate’™ 
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Facts and Figures 








tain, fart OPN Othe be “4 2160 4&2 man who wil try anything 


once if you can comwince hem that he wil! save money, 
save time at the tountain and still giwe the people what 
they want. But he's often hard to convince 

As a man who has “nme up to the hierarchy of Peopies 
drug empire from manager of one of their outlying stores, 
Mr. Pollard has a shrewd sense of cost accounting. “T'll 
try anything once,” he admits, “but not before I've done a 
good deal ot pipe dreaming on it. 

For one thing, he approaches all new ideas with a sea 
soned knowledge of what his competitors are thinking. He 
knows. tor imatance. that °or vears fountain operators have 
clung to the conviction that people preter their fountain 


drinks in glass 
The teartul beliet that “habit-nurtured people preter 
it” has been the retailer's tame-hallowed alibi for resisting 


change 


kered old rons TO “Doc” Pollard 


There us nothing hallowed, however, about whis 
A dynamic heavy-set 
man with a loud bark and the kind of wnagination that 
has always had 


writes other men's minds, Dr. Poilard 


courage fo try few ideas 


ee . : : ° 
I've made a iot of mustakes in my time. and he adds 


: I hank { woud 


’ 
made a mistake 


I've no time for the man who says he's never 
Be. aise [ know that tellow has never had 
the Courage to tal’ 
Ie was Mr Pollard who pioneered the way tor pre pach 
; now ouiu§t selling the reguiat 
And if was he 


, 


oOranyes., bulldozed rhe 


4ayiny bulk me CTSA which (1 


packaged ice cream if eve#ry Peoples stir 


who, hamstrung with wainut-sized 


’ 
Florida (utrus Lommission into making up inh Mass quan 


: ; ; 
rity \ AictTy if raven the CT trarra ofanae Peoples 


’ 
was the firaf m the Gruss 








JULIAN fF DO 
feuata n o@peret 


, 
ow t® » ay 1 ww .- 








ISLAND.TYPE fountains are weed by Peoples Drug cheie to echieve 
meximum seating cepecity while saving space. Each alend operetes as 
es completely-equipped iedeperdent wenit except for the sendwich 


boerd and coffee unit 





trate at their counters. Years ago, Mr. Pollard was the 
man who found the way to frst can Coca-Cola syrup 
which was at that time being shipped out to the chains in 
cumbersome 45-gallon barrels. Experimenting at the Peo 
ples’ candy plant, they found liners for tin cans that per 
mitted the canning of the cola syrup. Coca-Cola now bot- 
tles the syrup in one-gallon jars, but Peoples did their own 


Mr 


‘Yes twinkle when fhe remembers Pow they came ub trom 


; | es ' . 
canning unt! Coca-Cola finally took ower Pollard’s 


' i ‘ i ' 
Arianta expressivy to apologize to the man they called 


cfazy 


Mr. Pollard had an idea tour years ago that paper serv 


, 
cut costs and at tne same time help ro wuntiec 


’ ; ; 
rountain snmaris at rush nour Os saving time He was 


hunting too for surer meth ds tO maintam sanitation 
standards 

umMping with a 
Frankly 


admits 


5 D3) : . ir > .* 7% . 
if . : tS F1iS TAMINC AN «aM 


intensive we Te 


sanitation Cam) 
: : ’ ’ ’ } 
lappy down. here, I nus ne 


swith) 


: 


against the tide On paper service 


n. £ 5 
reaiiv aid 


began cautiort siv. he 


fountain um one of the Bil: stores. 


Mar. and. 
[his was in May of 1949. He gave the Bladensburg 

‘ ‘ : ’ ’ 
HINT Aan peopie rnirty Gavs ¢ crt tised to the wrTvice 


Mr. Pollard ex 


; ; 
iwkward at first 


ncw 
change. 


‘ , 
re’ tif. , , ™ 
muInG 1c) i 


, 
inting department kept a 


’ ; 
manager Kept a read 


ume-saving facto Ar the end 


COSTS 2nd 

; ' 

on the ’ the month, 
‘7 , : | : 

Lr Pollard Nad cards e read 


“We 


‘ ’ 
’ ; : 
mire uays 


: : 
nave Deen USING paper servi 


\ r would we 


’ , ‘ 
Or Piass, ancl wis 


, : 
io know whi 


paper 


cards were handed out by the store manager to 


Atrer 


Pollard 


' 
Mtain stoOcw 


Mr 


ustomer who got up from a tou 


, : ’ ; : ’ ; : 
severa. hundred cards had meen fhanaged ouf¢, 


’ 
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les OW... GUY... 
lee Creatn when you 


— if —_ 
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Se h At fon 


MARBLE 
BUTTERSCOTCH 











FREE SAMPLE and sure-fire 
point-of-sale material — Yours 


Delicious, rich-tasting 





butterscotch ice cream made with Johnston Marble 


Butterscotch gets the call everytime Folks who eat if say it tastes just 


like a butterscotch sundae’ sce your lohnston representative soon, 


ROBERT A. JOUNSTON co. Milwevkbee. Wie. © Hilleide WN.) 
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and hus stall sat and 


astounded to see the rests. 


down tallied results. They were 

Eighty-three per cent of their customers preferred pa 
per. They listed sanitation as their predominant reason 
Bur the repeort trom the acCOUNTINg department was tven 
more astonishing. Operational costs had gone down just 
as Mr. Pollard antx ipated Lintortunately, he w not pre 
pared to give the hgures on this, but he is willing to be 
quoted on the statement 
Tine was also saved, 
not affected 

Because Dr. Pollard is not the kind of man to be easily 
convinced, he was not prepared to make any sweeping 
changes. He wanted far more evidence before he switched 


Peoples’ fountain operation over to paper 


“that a real saving was reflected.” 
clams. but fountain volume was 


A second store was selected two weeks later to test the 
service, this one located in Silver Spring, Maryland, where 
the dishwashing operation was done in the basement. They 
followed the same procedure, again polling the customers 
at the end ot thitty davs Lr Pollard was ii balant to orc 
the pattern repeat itse!t with almost the same reduction in 
operation costs and practically 


the same percentage of pa 


trons indicating their preterence for paper 
About two months had elapsed when they installed paper 
in the third store T has time thes selected a drug store in 
an outlying district to see if location was a tactor. Sur 
° 


’ 
prrrsirigeis thes tound that although the customer preference 


; 


+% 
was Practicaily wientical. mrrrational costs were not cut, but 


‘, 
“ 
9 
~ 


Aa ice Cream Mix 
Manufacturer re- 
ports New Business 


“After wsing VELVA-CREMI 
eed MIKIFIER in beth ce 
creem mix eed we auth min, | 
om reelly sold | am teking 
eccounts ewey from my com 
petiters on beth mines 


GERMANTOWN Manafactioning Co 


S100 LANCASTER AVE., PHILA. 31, PENNA. 


ZEROLL =Buy Now! 


nisms gran Make sure that you have 
30.free $249 Zeroll. and Nuroll dippers 
through 1951. Order now 
while our stock still is com- 
plete and ample, and old 

prices still apply. 


NUROLL 


6 6t te) OFF 
emer lope ee theta 
<8 €eeam St Pree 


The low-priced dipper 
for home veers A great 
sales 0 ss Pr OMmOTiCN 
tem. SiresMo. | 4, 

20 and 24. Price 
$1.35 each 
fab. Toledo, 
Otro. 


losedo, 
ee. 


BULKROLL 


eo 
ce  casam YYyTT 


A new, giant dipper 
ter Roldippirg Ke 
cream from bulk con 


F Bex onditioning 
, ef otf Leroti ap- 
pers 6 ineapens. ve 


ZEROLL 
Company 

2410 Rotmoweed Ave. 
Tetede 10, Ohie 


Prce§ 1.50 ec. 
tab, Veleda, Cita, TRANSFER 
SPADE 


A Leroll Product 


A strong, perfectly bal- 

enced tool for transterring 

kee cream from one bulk comfamer 

to another. Price §1.50 each 
t.o.w. Toledo, Ohio. 


wi 'houl pos. ase g. 


rather upped. Dr. Pollard is no yet ready to give his opin 


ons on thus, Dut he says he has them 
: ' ' ' ' , 
this thing a uttie ionger before | go 


that paper 


— want to study 


‘ : ’ 
SHOOTIN of my ideas. He coes say, however, 


’ ! ; ’ ’ 
wrvice probably doesn ¢ belong im every drug store 
, ‘ ) ’ ‘7 ; 
the year | copies instaiied paper 
i 


During and a half since 


| BR) j , ’ . ' . et . 
rreir i~acensouryg ‘Tiai sis. Urey 
slowly 


wTviice iff store on a 


; ; , 
Nave Deen switching * their extensive founta! nh opera 


‘ heck 


prei erence 


tion over tO Paper, Gomg tt one store at a time and 


operationa: and pre cypyi Ze 


They 


, 
service with 


, , 
ite? CiOSely CF) cosrs 


‘ : i. ' 
with each installation now have twenty-nine foun 


tains on pape two new Tountains opening in 
’ ; 
tne next thirty gavs, nirst day 


Doh to gO On paper trom the 
" - , | | 
Pre pies Drug ( hain has 


operating fountains 


, : , 5 
; : . } 
i <7 ij rLit iti itrriit i *Siliits. Lr P, 
" ' 


: ‘ oy 
their doors swing one! 15% our 


"ts ith 124 of the 
vilard needled 


i m anutacturets into making 


. rug ft 
Laie tT ‘ 


i) 
, ’ P 
to determine whether rountain cus 


, ] 
inderendent surves 


: ; ' ‘7 . ; 
vrs througnout the countfv generals preferred paper 


’ 
| we Datiwr Uy}? manufacturer t? it act | inders. 


‘search organizvafions 


7 . 
lr Pol aT 2 2 Mati 
; ee 
Fact Finders learned tha 
; 
rerreG 


od ’ . 
Me pre 


paper service at the 


, 
ating’ sanitation as the mator reason To 


’ ’ ’ 
People polled at stores using paper were even 


stronger for it, 53 per cent voting for tt 


CYne of the primary reasons why paper service has cut 
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fountain costs, Dr. Pollard believes, is the spiralling labor 
costs. He points out that the minimum wages today for 
dishwashers are $36 a week and at least two dishwashers, 
working on shift, are necessary to keep the smallest foun 
tain going. “And don’t forget,” he adds, “you've got to 
keep upping these boys’ wages from time to time if you're 
going to hang on to them!” Labor costs, plus the high 
cost of installation for a glass-washer, averaging about 
$1,000 per installation, by far exceeds the cost of the high- 
est qual'ty paper service, Dr. Pollard insists. 

He also points out that the problem of maintaining high 
sanitation standards has been greatly increased by the dith 
culty in getting goed help. 

“There is no doubt about it;” he says, “there is strong 
teeling among the fountain men that paper affects the 
taste of a drink, particularly a carbonated drink. In fact, 
he added, “this whole question of taste had produced two 
bitterly opposed schools.” His own opinion on this is that 
nothine destroys carbonation faster than grease on glasses 
and. with today’s low-standard labor market, he doesn’t 
“Te’s 
the bubbles along the side of the glass that are tell-tale,” 
he points out 


believe there are grease-free glasses on any counter. 


“When you can pour gingerale into a glass 
without getting those clinging bubbles on the side, you've 
got a really spotless glass!” 

Fountain men in large majority believe that glass gives 
more evye-appeal to a sundae. To-meet this argument which 
Dr. Pollard admits has merit, he has found special paper 
sundae cups that are built shallow with an inverted mound 
in their center to litt the sundae high on the dish. “Peoples 
Drue will enter their sundaes in any test for eye-appeal,” 
the “Doc” Peoples also uses a specially buile cup 
tor sodas which has a rounded bottom, rather than the 
traditional up-side down cone. 


asserts. 


This desien permits better 
mixing and prevents the syrup from slipping down into 
the peak of the cup. 


They are now testing a specially-built, extra-sturdy tall 
paper cup for milk-shakes which will eliminate the mixing 
cans. This cup can be fitted right into the mixer, Dr 
Pollard explained, given the old shake-up and then served 
to the customer right in the same mixing cup. 

"When you take a milk-shake off the mixer and then 
pour it into a serving glass, all the air goes out and your 
drink goes flat.” he said. “You might just as well have 
a plain glass of chocolate milk.” With this new cup, doing 
double duty as a mixing can and a serving glass, you re- 
tain that wonderful fluffed-up look that gives a milk-shake 
real eye-appeal.” 


For the ovher side of the argument, Mr. Pollard points 
out that paper service demands a more careful and special 
disposal technique. 


What is needed, Dr. Pollard believes, is a closed dis- 
posal unit built mght imto the fountain. Even better he 
thinks, is an automatic garbage disposal unit which literal. 
ly eats the paper to bits and then flushes it down into the 
drainage system. Peoples have been experimenting with 
such a unit in their Bladensburg store where they embarked 


on their paper service test 
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Christmas means... 


ae if 


Down through the veers ¢ has been customary te 
associate “good cheer” with Christmas, as @ has 
with Northville 
. Se bring in the holiday with good cheer and the 
New Year with Northville The makers of 

Northville Vanilla would like to thank all its 
their 


been to associate “Csood Flever™ 


friends for appreciation of «a fine preduct 
throughout the year 


Northville Vanilla 


If vou ere not « user of 
Now ts the time to @art put 


ting Northville “Geed Flaver™ in your sales curve. 


VANILLA 


NORTHVILLE LABORATORIES 


} RPORAT 
NORTHVILLE NOCRPORA TES MICHIGAN 
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Duncan Hines 








Tice omnis row Halt ‘Th fr? . 1. Bia 


Marviand and part of Delaware. 


Mr bleartheid rnd hap 


7 t : 
manufacturers fered ther 


i lines if : 


ummecdialt¢iy 


(ream, and |! 
lr} ‘ow fine coOmpanics are Ebert's loe Cream, Frederich 
Maryiand; ©. F. Main & Sons, Middletow Maryland; 
W. L. Hankey & Sons Maryland; Feeser’s 
Dairy. Litthestown, Pennevivania: Oettysburg lee & Stor 
Arthur's Dairy, Waynes 
Csarber s Ice Cream. Winchester, Vir 


i lagerstow ri 


age Csetrysburg, Pennsylvania: 
here, Pennsyivania 
gimia; Thatcher's Dairy, Martinsburg, West Virginia; and 
Shore Maid Ice Cream, Salisbury, Marviand. C. D. Kenny 
Division of Consolidated Grocers Corporation, Balumore, 
wholesaler, is alse distributing the Ke cream 


Mr. Heartheld reported that one phase of the program 


had been proven already—consumer acceptance 


Appar 
ently, in some of the stores the advertising materia! had 
been put out a tew hours betore the ice cream had been 
stacked, and customers started asking for it even though 
none of them had ever seen it of tasted it 

Fen K 


ls wher Vi r President of the | ly Tulip Cor 


vee 


poration, New York City, was the princepal speaker at the 
dealer meeting 

Relating how nothing ever happens until someorie sells 
an idea, he listed how, wm any sales idea or product, there 
nust be five ingredients for it to be successful 


¢ 


Is it of superior quality? Tim: and ewents have 


: 7 ; : : 
proved if you don t Come cout with sOMe thing iwtter. then 
, :% 
Munroe €146e Wii 


. 


?. Brand identification. Can w be given a name which 


t ; 
Tita 
PvLiEN i 


mrieects ‘ 


acceptance ° 
3. To what degree does it meet needs of those who are 
going to make it and distribute it? 

4 Is ft geared to ther needs as well as to those ot the 
muyer 

5. Will wt make a profit? 
Stating that this w the basic test to apply tf any prod 
to the Dencan Hines 
program and it passed the test on every point.” 

Equally important, he statedy is the tact’ that the hfry 
manufacturers in the program each analyzed it in thei 


own way and put it to their ‘own fundamental tests and in 


uct or idea, he said, “I applied it 


every case tound that it measured up in every way. He 
cited examples of the plus business manufacturers had re 
ceived with the program and noted that “in all instances 
their regular business had been increased.” 

He told of one firm which for one month showed an 18 
per cent increase over the year before, and in the second 
month showed a 42 per 


‘ . 
cent increase in torai yaionage 


AFTER THE HOME MARKET? 


NEW ice cream SPADE is ideal for take-home promotion 


Here, for the first time, is a spade specially designed for bulk tie-in promotions 





offer with your ice cream 


Price to the ice cream manufacturer is attractively low 


The spade's highly polished aluminum finish and usefulness make it extremely 
attractive to the consumer 


And after she has bought it as part of a combination 


she ll find it so easy to use it will be a constant reminder 


to keep a supply of your ice cream on hand 


Sell more of your ice cream to the home market this winter with the Scoop-Rite 


Spade take home promotion 


WRITE 
FOR 
DETAILS 


and 


Made 


aluminum 


of one 


faater 


SCOOPS 


solid 
Dips and 
Ice cream won't stick 
dipping 


piece 
CARLOCT 


in water is 


necessary 





= MURPHY Refrigerator Bodies for '51= 


Custom Built For Better Service 


I ere « 


ond . 


give you the features 


builtan satisfaction in a Murphy he cause 
Murphy be <dies are custom buslt to 
youl want No need to settic Tor a retriget tor body that 
only “comes close” to the answer to your delivery prob 


Murphy 


(™ eh for 


ermns wil basic especially ror vou the idea! 


yusar requirements 


Compare the scennutx design, custom specihcations, re 
frigeration, payload and weight of a Murphy body with 
that of any other body on the market. You'll see why 
more and more we cream manufacturers are turnin: to 


Murphy ror there iv] real em "nts 


Custom bwilt in eny size tor 
any chassis. Prompt Service 
Write for deteils and prices 











HERRING AVENUE 


with more than 75 per cent of its entire package volume 

going out in Duncan Hines. Another company showed a 
’ ‘7 

45 per cent increase on package gallonage which was at 

tributed entirely to the Duncan Hines ine, fhe said. 


“We are 


' 
not interested in replacing Our own ice cream with Duncan 


He quoted directly trom another company 


Hines. We think we are helping it. We have experienced 


’ ; 
saies in two monrns 


ee 


‘f 
an overall increase in 
October. 


With rhe 


Hines gives us a well 


September, 


x0 per cent per cent—over the same months 


a year ago price differential we have, Duncan 


rounded sales proytam As inde 


pendent ice cream manutacturers, we think Duncan Hines 


- | ' 7 ; 
Ice ( ream 1s the answer to our prooiem ta product with 


, - 
a nationai reputation 


, , J : 
Orher commecnts fhe related expressed Satisfaction with 
, 


the use of individual! formuiac tor the Various flavors as 


the soundest method ever devised for the production of 


79 : 77 | 
ine we cream : orhers rey™ rted exctiient repeat saies of 


' , : : ) ‘ 
tnat thes were in a class Dv themseives with Duncan Hines 
Ke cTftam 


Reterring to Emerson's statement about the mousetrap, 


Mr Devs her debunked rhe idea thar the world would heat 


‘ 
’ 


a patn to the goor of the man who Mult the better mouse 


: 


trap Dy Myink, ONY Boo? advertising, a good brand name 


'* , ; , , 
and aggressive selling, beating a path to the consumer s 


door, will sell him on the idea of DUVINg the better 


mousetrap. 
’ ’ : . 
Mr. Park, making a report on the first six months’ prog- 
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MURPHY BODY WORKS, 


Telephone 336) 





INCORPORATED— 


WILSON, NORTH CAROLINA 








ress sance the first Duncan Hines Ice Cream was made, 
reviewed the development of the program which was three 
years in the making until it was launched last May 15 

“In 


selected we cream companies have been franchised. hey 


ust Six months. he stated, “exactly hity caretully 
are located in thirty-three states and serve a territory with 


million people through more than 25,000 dealer 


rorty ' 


, - 
outiets 
Noting 


elerated pace, he predicted 


that the program was not operating at an a 
“based on our first six months, 
by Spring some 100 companies will be associated in the 
program and Duncan Hines Ice Cream will be available to 
righty million people through 50,000 dealers 
Representatives of dairies attending were: Frank D 
Brown, and Henry E. Roberts, Mt. Ararat Farms, Port 
Marviand: Orland: Worten, Shore Maid lee 


(ream (Company, Salisbury, Maryland 


Deposit, 


lulian F. Garber 


and C.. E. Garber. Garber Ice Cream. Middletown. Mary 


and; Frank M. Dertzbaugh, Ebert Ice Cream Company, 


ls 
Frederick, Marviand: and Flovd C. Main. Main Ice Cream 
( 


ompany, Middletown, Maryiand. Also attending were 
Jesse B. Warner, Earl D. Warner, and Donald M. War 
ner of Warners of York County, Red Lion. Pennsvivania. 
one of the 33 franchised ice cream firms. 

Others in attendance were: James S. Kennedy, buyer, 
Wiliam C. Stevenson, sales manager, and John L. Stein, 
advertising manager, all of American Stores Company, 
Baltimore. 





HAT is described as “a new concept of the 

modern soda fountain”—-the changing of the 

external profile and surface appearance to af. 
ford increased utility—is incorporated in the “Sryle- 
Master” soda fountain, recently developed and unveiled 
by the Fischman Company, Philadelphia. 


The entire “Scyle-Master” line is designed to provide 


a streamlined effect—a single flowing, continuous curve 
trom top slab to base. According fo @ company spokes 
man, “a tremendous sum” in designing and tooling ex 
penditure is involved 


Many new features are said to be featured in the new 
line. These include “Visi-Color” syrup flavor selection, 
“Visi-Gage” syrup pump adjustment, the Rapid-Kold 
System for soda and water, all stainless steel! draft sta- 
tion, cold-wall refrigeration, and others 


The “Style-Master” workboard is designed 
to permit the “Sani-Cycle” dish cleansing 
method by which all cleansing operations are 
systemized within arms reach of the operator. 
This unit also includes a deep dish trough- 
way tor pre-<leansing, two-way “Utilispray” 
with both <t and spray adjustments, recessed 
control panel, simplihed drainage system, 
add-a-shelt drainboard, and other innova- 
tions. (See top photo of the accompanying 
illustration. } 


Introduced at Show 


The “Seyle-Master” bobtail combines the 
design features and the conveniences of both 
the creamer and workboard units, according 
to the manufacturer (See bottom phote 
of the accompanying ilustration.) 


The new Fischman line had its debut dur- 
ing the 1950 Dairy Industries Exposition, 
held in Atlantic City, New Jersey, from Oc- 
tober 16 to 21. Many of the 22,500 persons 
who toured the Convention Hall floor took 
advantage of the opportunity to “preview” 
the “Sh le-Master” units, according to a rep- 
resentative of the Fischman Company Many 
tavorable comments about appearance, con 


’ 
venience, utluiftyv, and sanitation were noted. 


[he Fischman Company is readying ex 


tensive saies expansion and promotional plans 
and i presentivy accepting applications for 
distributor CmHItieTS In serie ted terrirories 


: 
ughour the countrs 





FISCHMAN COMPANY wrwveiled its 195 ne of 
Style- Master soda fountains during the 1950 Deairy 
industries Exposition. The stenderd founteie ([top) 


eed the bobte bottom) ere pictured af the left 
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Lily” deals © we inrning hand! Wondertul sen 
pint-wze contamers YO" flush fill strargnt to the brem 
ond cop automatically with special capep'nrg attach: 
ment designed by Lity engineers These extraord’: 
norily versatile containers were specifically created 
1 «fll two mmportont functions eose 0 filling 


operations ond promote soles 


here > 


Here at long ‘8 * ° mechanically perfect com 
toiner thot con be Aysh-filled easily speedily 
automatically, with standard filling equipment 


There ‘ nothing else ike it onywhere 


This container % not only newsworthy tor is ad- 
yvancement in packaging design. !t a'5° spurs sales 
os mony «e cream monvtacturers throughov't the 
country con testify This « particularly trve of the 


premium type ie creom leve! 


Our production " in full swing so tell us about 
your container requirements We'll also send you 


somples ond full information 


LULY-TULIP C 
uP CORPOR 
122 Best 42nd New York oe 
f Ny ¥ 
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<o 
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seatte * 
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Cuest Editorial! Ae ous ean must recon 


struct its thinking to conform 
ft mew patterns of business 
statesmansmip. New techniques are 
employed which contain approaches 


' tO existing problems which are radi 
cally different trom eariuest forms of 


> 


management methods 


I. The historical approa h contains 


" , y 
an ink Ling ot prospective ae chop 
ments The ice and salt-horse and 
wagon days to modern production and 


: : : ; , 

distribution methods indicates that 
: ‘ 1% | 

ruture accomplishments will De fe- 


BY ROBERT WISE corded in greater acceleration. The 


’ . 
past, when maustry was Usually viewed 


: 


' 


National ice Cream Com ny as an opportunity for ive lihood and 
Ph 


East Boston, Massachusetts a source of reward tor effort, has 


given way to the realization that in 

dustry is essential to national security 

(Conversely, theretore, 

HMMM---NOT ENOUGH ze indu ted to secure and pri 

OMNYX- CRYSTALLINE EMULSIFICRTION » tect parties at 

amteet namareae tection S°: vicissitudes of lite. When industrial 

| METAMORPHOSIS WITH FORMULA ctivines become indispensable to the 
/ Cha, OXYy OKZ3. PLa, THEN | 

WaT tie veeeanee ee uch an enterprise likewise becomes 

AND Pla COs AND ZS & " a permanent responsimity 


; 
interest against rhe 


weitare. the administration of 


No longer ts the aspect of the 


approach strictiv wntinic im 


st 


Fundamental economics are 


, ; , *s 
now tempered with social science | Ve 
| 


: : i. 
ian depression vears as well ; the 


; ’ 
wars brought increased courage and 


eek turk act (eae ee ae esas 
iD. sabe oats 


~ 
fos 


conhdence to management. There was 





' : ' 
disc overed the Nardiness of going Dus! 
? 


nesses. as weil as their flexibilies and 


, '* 
VeTsatiitty. iv. cTeativeness 





, ’ | 
DATTIcuiaf#&iy in Iw riods of demand 


Yar . W itness the ingenuiftvV of the dairy if) 
WHY... OF ALL THE ES S . 
DU ..- at TE HELPLESS PEOPLE! A DOT! THAT ¢@ dustry in new methods, packages and 
BARYS FORMULA CAN'T YOu PO 7 JOBS BEYOND merchandising 
CAN HUCKLEBE ANYTHING © THERE'S ME! IT'S Oo J Ill. Researcl wer 
60 (T? READ ON FY NOTHING TD IT’ fm TOUGH... TOO € SESRECR OR Cvery MmcustTiA: a 
ROLLO | JUST ADD 7 OUNCES DELICATE ? 
> Yaad —T. OF MILK ONE SPOONFUL S tar into the future. Research even 
Y | OF SYRUP AND 2 OUNCES y ead : 
OF WRTER. HOTS ALL’ . | , , ne . Ogicai pattern ' 


‘> numan 

















aude cae ndeen aaa 








, ' 
tivit¥ carries administrative opvectives 


, , 
(roups and indi 

j : . : : ; * 
agas t the material avatianbie 
vw new type Trinking Factories 


a sense. 





to Leow Carlimer 
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A complete Manual and Guide Book on 


“SODA FOUNTAIN OPERATION” 


by A. CHARLES DRAPER 
Foremost Authority on Fountain Planning & Operation 





CONTENTS WHAT iS iT? > Pages Of practx al. tested methods to 


, » install and operate sxia fountammes No theory, just plain ex 
| Layout Principles . 


— Teottic perrietee and pete aS currenti, it) («ipee io save laber. Toccotetepes, 
time, and MAKE. MORE MONEY at the soda fountain 
It Volume 


emo ww Riga HOW TO USE iT Read it yoursct! as 6@ day to dav 


Founteins in Drugstores guide to prohts, management, customer service, ami values in 
Hil Menu retailing [hen give it to vour saleemen, give it to vour rm 
Switeble Menu—Pricing lailers and best of all, give it to prospective retail accounts 
ay Ny WHY YOU NEED ONE This booklet can save you 
IV In-store location of Fountain headaches and avon! mistakes for the retailers. [t i« well il 
Sede Feuntein Velves lustrated with charts and a breakdown of cost in operating 
Equipment-—-How to Cheese it various departments of drug and other retail stores 
" a HOW TO GET COPY Never before published in book 
Dishwashing—Customer Service orm, your copy if how available by Uusiiig the coupon below 
Vi Approach to Layout and the special money saving offer. Only limited copies are 


Layout Classified hema printed on thre fret 


press rum. You may have extra 
Comparison of Fountain Types 








CUpies at quantity lime ounts 





SPECIAL OFFER 


Now you can get copies of this valuable book at greater gallonage and greater profits. This offe 
Special Quantity Discounts. You'll want copies may be withdrawn when quantity of books is dis 
for yourself, your salesmen, and your dealers. It posed of. Order now as many books as you need 
will help vou show yout retailers how to 


get at these ot ae ial low rates 


CLIP AND MAIL TODAY — LIMITED QUANTITY AVAILABLE 


en neti ee a —- —— eee 


We Want to Use Your Book! 


DISCOUNTS 


1-4 copies $1.00 each . 


Please send us copies of your new 75 page book, 
Soda Fountain Operation.” at the Special Quantity Discounts 
shown. Check is enclosed 


- 
QUANTITY | | 
| 
| 


5-9 copies 3S * | 


Nai 
10-24 copies ., Gee | ) 


LOMPANY 
7 

25 up .50 | (pDRESS 

) ‘3Ty “TAT? Zant 


| MAIL TO ICE CREAM FIELD, 19 W. 44TH ST... N. ¥. 18, N. Y. 
| 
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Lion's Share 








ScSteTit ia TeRSeS iti bees OWE ti average 


Mir hivnes cited torr Tactors in urn y 2s to teow ef 


Mel lonaid { CMTE NAT Y actueved these s€ic8 Mcesees Math 


after month 


fi) per cent sass itcfeases Came from new ac cOoMnt! 
I hese were secured through the ang of the (Quality ( 


Manua! 


round tiw-< alendar 


wk Gg 


4 ies detailing and iiustrating the benefits o 


(Juality (hekd advertwing, spay 


and mer: handising pian 


i’) Another J per cent is AtiriumMited to an apyressive 


MecDonaid 


to muenierni rh and 


mapPpraovemeni Pryugr arm imitiated by the 


‘ (mT) any l hus pfigetam is devoted 


standardizing 


backbars. store layouts and new cabinet 


I he 


suport 


ear ements 


project created considerable 


: ; 
dealer en 
tTrsieemn ana OroMmoting rrontniy 


(Quality 
( hekd apes ials 


(4) The remaiming 75 per cent came trom imerease 


volurne of reguiar AcciMiInts through use of (Quality ( hekd 


‘ : 


rie t\ handising materials 


(4) Support of ali the toregoung by sales torce en 
(riusiasn generated by the monthiy change-ot- 


Pace resuit 


ins Trimm thw (ua ify { hekc promerarn 


Sales Set-l ip 


Lhe sales department is headed, of course, by Mr. Hynes 


bis TuUncTION i& to oversee the entire cf cream seciiing and 
; 
manufacturing Operation, and aiso (tO wmnhicit 


Linder Mr. Mynes 


(hire I hus Sicemnan 6 Piven an 


new accounts 


sUPEeTVISION, OMe Salesman works full 


assistant at the beginning 


of cach month to piace [MNnt-<oT Purchase Materia: if al 
St ihios and wre that if is Kept dispiayed 
Four driver-salesmen compose the delivery operation 


my covers All of ( se nessce { cuines and Darts of \ Niawas 
Michigan 


and Keeping 


ee and Olakiand { ‘MINTS, 


I weir Tunction 1. 


Strictiv thriat of delivers CAaiMTiets st “sa 
tf ; 7 : 
aii favors Hex Buse of heavy rir i 


part in placing or maintaiming pomt-ot-purchase material! 
New 


(MISITICSA 15 Mihi. ite at at ry ery Manager 


and tull-cume salearman. Abour ») per cent of their time 1s 


devoted to developing new acounts, and about 70 per cent 
working with regular accounts. The plan followed is that 


outlined in the Quality Chekd monthly program. This pro 


gram iw the basis tor the following regular account con 


fact oracedures 
fi) uli 


ast Ore 2 month, 


tire saiesiman ard ASSISTANCE Visit cach account 


: : : 
and large accounts af least twice a 


Ower-wire. backbar and 
: laced in Al | sfOps i’ 


window display material 1s 
these men at the beginning of each 
month whiti¢e riding tre routes with driver salesmen 

t>} On cach MiCCcessive Visit an attempt is made to do 
sore Tring comstructive to neip the dealer improve his buss 


ri¢ as ang to cement 


to help mcrease volume and prohts 
good dealer relations 

(4) The full-cune salesman us completely responsibie for 
thorough merchandising coverage of all accounts 
(>) Regular sales wssions including the Manager, full 


' 7 ; 
tin salesman ang assistant. and aii driver sai¢esinen. are 


meld at the beginning of cach month 


flavor 


occasional ‘pep 


to demonstrate and 


- ’ 
‘reate enthusiasm for the new ami feature of 


: , , : 
monn In additior sesmions are cai ed iy 


the Manager as occasion arises 
(6) A number of devices are employed to provide uni 
; : ’ ; 
tformity in the (dual Chekd store identihcation program 
‘ ’ ’ 
| ese incite 
. : ’ ’ 
(a) Use of Quality Chekd approved neon signs 
llse of 


Outside 


Standard backbar design 


4 indow Vaianices 


; 
painted store signs 


Consumer Advertising 


1 Lompany supports ali the foregoing 


contact ¢ ' ith a constant barrage of consumer ad 


vertising iudes 


Newspaper Advertiang McDonald ( Juality ( hekd ads 


tugh-spotting the monthiy Navor and special feature are 


times per mramtn 


; , 
rum an average of four in two icading 


Flint new spapers 


Radwo Sports: Severa SxM announcements on the month 
, , , ; . 

vy flavor and feature are Droadcast cach dav. tive Gavs a 

week. over Flint radw stations 








You Make More Money With FRANKLIN REFRIGERATED BODIES 


* Made of 
I ig htwe ight 


Steel Electrically 


Welded for Strength and 
% Incorporate every known 


which means 
the maght design and the proper 


your needs 


improvement 
features for 


&@ Crreater payloads at lower operating costs 


rite teday for 42 quctehon on your particular 


whether ss a replacement or a fleet editron 


problem, 


(,e? our Pree before vou buy’ 


FRANKLIN 
BODY & EQUIPMENT CORP. 
1042 DEAN STREET BROOKLYN 16.N.Y 
Tel.: STerling 9.5400 




















CHART OF SALES 


Mw. i oma d 


January 19a", 
February 10.6"% 
March 4.1 
April 12.7% 
May 

June 


tonth 


M. Denald » 
fbhove laduestry Average 
16.0%, 


>. 


Michigan ladustry Average 


1A" « 
6.9", : 

wr’ MM" « 
v1", > &4% 
A’. 1.3% 
4.6", 7.4" 








Outdoor Advertismg: Six large painted boards are main 


tained. some of which are tUluminated The most elaborate 


i located at the citv s Papseest wntersection As this location 

’ 2% : ’ - ; : : 
4 pane! Ulustrating (he new monthiy favor uw changec each 
mints are coordi 


month. All these consumer advertising 


nated each month with the peters and displays orovick d 


in McDonald dealer stores 


Dealer Service 


McDonald Dairy leaves no stone unturned in its dealer 
“wrTvice rel This 

[rivers provide frequent delivery service 

Drivers pass dealer comments on to management for fol 
low up action, 

A COMITiTecis order department is maintained ror hoth 
phone and over-the-counter orders seven days a week 

A service department for McDonald dealers is on con 
stant call tor repair of cabinets and tountau equipment 


} 


A consultation staff is always available to dealers. to 


recommend suitable store layouts, type and size of we 


cfeam equipment, and development of an we cream de 
partment 


Dealers are given instructions on effective fountain op- 
eration bw actual demonstrations, and are trained by slide 
hims prepared lw the International Association of Ice 


Cream Manufacturers. Dealers have welcomed this train. 


ing 


I he IAl¢ M bee ( regen Merchandiser is matied to all 
accounts @as h month. 


In concluding hus summary of tacts, Mr. Hynes de 
clared: “Getting the lion's share of the ice cream business 
in any territory, against strongest competition is easy, 
provided you work hard at doing the right things to back 
up a highest quailty product T he cost and eflort are cofn- 
siderable, but we have found that they are more than com 
pensated for in increased dealer and consumer good well 


and what's most important—in prohtable sales.” 


ICE CREAM, CUSTARD MIX ... WHEN YOU WANT IT 


Conv onient, 


properly controlied 36 .38 


ature 


verying demand by 


Crosse mix coolers 


Quality assured by reducing freezing time of mix stored 

m beautiful white enamel well insuleted cebinets. 

Hi-Boy holds 4-10 gal 

room on shelf tor small containers 

ALSO WALK-IN COOLERS 

FOR LARGER STORAGE 
FACILITIES 


mix cons plus 


WRITE 


senitery 


LA CROSSE 


storege ot 


temper. 


Be tlexible and prepeored for 


storing in Le 


LO-BOY 


Reduce treesing power costs ond time by holding min of 
oreper tempereture in Le-Bey. Unessected demend no 
longer @ problem and mere seles will re- 
sult 2. 3 end 4 door models 

at tor 4, 6, and 6-10 gal. con ce- 
pecities. Aveileble in same 
finish end inswletion os 


H:-Bey. 


COOLER CO. 


LA CROSSE 


if ; ( REAM FieLD December iv) 
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You do not have to own a year's supply 
of cons ot any one time. 25% of your 
can requirements will be delivered in 
each calendar quarter of the year. 


MANUVFATTYRED AnD Of @ti@tureo ear 


P?'me ta G$atie &? cCHicaco 3 1a) 


ct Own ®& 
Alsa Distribeted by 


CHERRY-BURRELL CORP. © The CREAMERY PACKAGE MFG. CO 


Branches in Coen ae Cities 


Soft Ice Cream 








cream production. Much of this has gone to pop, candy, 
and other items, and this umportant portion that has gone 


to soft we cream. 


In spite of this steady decline shown on the hgures 
available for ie cream production, | say to the constant 
question as to what is wrong with the ice cream business, 
that there is nothing wrong with the business. The figures 
tell only part of the story 


People are eating more ice cream today than they ever 


have. Ask people the question “Do you eat more ice cream 
now than you did a few years ago?” Ask it 


Ask it at church 


at community 


and social gatherings schoo] 


lodge 


deed. We consume a lot more.” 


Almost without exception the answer is “Yes, in 
[he figures simply do not 
include soft ice cream production. Figures that do not 
show a normal ice cream consumption growth show a dif 
terent picture when soft ice cream sales are added. Graphs 


made from such figures show a steady incline. 


All evidence is clear that the industry is shifting to 
' : ’ 

wards sott ice cream products tor bulk ice cream sales 

. . ; 

The shift is by consumer and retailer preference. It is a 
: ~ | | 

very important shift. The picture is changing as definitely 

as the tume the industry shifted trom salt and ice to auto 

matic refrigeration (And the mum manutacturer is in the 


middle of this focus.) 


Two Basic Factors 


Large volume sales of soft ice cream served directly trom 


the freezer are the result of two basic tactors. First: the 


ability to serve ice cream at popular prices, such as the 
’ ' ' 

old tashion nickel cone and other ice cream products at 
A very important factor is that the 


at these prices with 


corresponding prices 


it 
wii 


retailer can his normal and needed 


profit margins 
Phe second basic factor is that people like the taste of 
soft ice cream served direct trom the treezer. That needs 


: | f 
no expuantion to we cream and Mix pPeopie T hey too have 


; ‘ ’ , a : , 
aiways liked it tresh trom the freezer. in their own piants. 
By agree 


» . ; , 
Now let's take a clase look at these tactors 


ment of practically the entire industry, the most flavorsome 
The 


' 
iow 


way to serve ice cream is tf serve it in its soft form. 


; ’ : ’ 
pest sort served product is a wow Muttertar product A 


muttertar product can best be served directly trom the 


: | ' ’ 
treezer. A iow buttertat product encourages greater milk 


products consumption. From a nutrition standpoint, it ap 


. 
tood than men Ou 


pears to be a better balanced tterfat ice 


creams. In their proportions, low burtertat protein and 
’ ’ ' : ’ 
carbohy drates appear mote ChS6ely approximating the dea 


ratios for growth and health. People eat more because it 


’ ’ ’ : ~* : 
i KOO to cat and if is good for them [They can eat what 


thes want without that stutfled feeling trom cating too 


much of a mch heavs product 
Bur the proht motive for retailers has done muc! 


les \_REAM rieELD December 





establish soft ice cream records. It is very prohtable tor the 
operator to handle soft ice cream because the product cost 
is reduced by the need for less of the costly buttertat prod. 
ucts. Serving soft ice cream direct from the freezer elimi 
nates dipping shrinkage of the product the retailer sells 
and weight variations in the product the retailer buys. It 
brings normal portion-size control used by the retailer to 
an aceptable level for the products’ cost. Serving directly 
from the freezer reduces ice cream handling labor. This is 
not only in requiring less help bur it takes the hard work 
out of handling ice cream 

All of these profits—and they ave all profits as com- 
pared to handling hard ice cream-~make it possible for the 
retailer to advertise and promote soft ice cream sales. [t 
gives the retailer incentive tor doing it. It provides the 
tunds for him to do a merchandising job 


Sanitary Method 


And it is more than all of this too. It is a more sanitary 
way of handling bulk ice cream because the product is kept 
in the protected inclosure of the machine prior to being 
dispensed. The public likes that and they have a night to 
like such a worthwhile improvement for the protection of 
their dairy products. 

Of course all of this has cut into the bulk hard ice cream 
sales. Manufacturers of hard ice cream have attempted to 
stop this development in a variety of ways. Perhaps the 
most common method is to dust off old prohibitive legisla Ask about 
tion such as used when counter freezer competition first 


appeared. They are unaware that when they kurt the case BI 7 
of freezers used by the tountain, in the retail stores of | 


their customers, that such legislation hurts them and gives | L iCE 
protection to their real competition. 3 RIPP CREAMS 
Here is what happens: Those laws which require separa . another Belch First 
ration of the freezer from the public have actually con- | Write Now tor Details 
centrated the sale of soft ice cream in the custard or spe a\ _. 
cialty stand type of operation. It has forced their compe- Tim gee 
tition to take their product out into the open. It has really 
educated the public to prefer products served directly from Wier vet? 
the freezer. It has handicapped their usual retail cus peoel 


tomers by preventing them from using the advantages of 
soft ice cream 





The loss of any appreciable business to the specialty ice 
cream stand often puts the retail hard ice cream outlet on 
the spot. They are already operating on little if any mar- 
gin of proht. If it does not put them out of business, it 
makes it almost impossible to hold their interest in actually 
merchandisine any ice cream. It may be a benefit to the 
dairy supplying mix to the specialty stand. But beware: 
the large concentrated volume of the specialty stand puts 
that stand im a good bargainine Position with their mix 
supplier. I know of accounts that found it profitable to 
shift suppliers for 2 or 3c price variation. We all know the 


, , ‘ 
old storv of the dangers of concentrating our business with 


ef 


a tew customers f l [ H 
Some ice cream manutacturers have attempted fo regair B FLAUO . .s “ és wy i 


' ’ . 
MS 1Ost Mus ness and control the situation by opening their 


TH | Adams at Fulton + PITTSBURGH [2. PA 
own speciaity stores. This nas made them competitors rm© 
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ROAST ASAE AES AA IN. BRO LAME 


Aa hd NR UA city) WERE Ar RCT ROL 


their own retail outlets tor hard ice cream. Sooner or later 
competition wastes no time in educating these manufac 
turers otrer customers. as to what trwtr Nipper is doing 
I m the same fetter eaperiuence thw industry “ent through 


Soorne 


: : : . : 
tati Gutiets who found thew own suppers 


during (iw doubte aip days manutacturers wet re 


turning agaist 


trem In addition Tc) Triat. the large “we cream marut a 


: - : ; 
turers are wunaine TO Tun tieif own retail Mops of speciaity 


stands successfully Dhes are im the manufacturing im 


: " : : 
ie ss and they can ¢ CONT pe te wttrT 4 iMMIF per gay perso.) 


attention of an owner operator They must have the serv 


“wes OF a manager to run the retail store T hus requires Lots 


of expensive and hard ta) get supe TV isi Ti T hey mave to 


and as s00n as one 


: - ii 
pets good enough, me pors into Dusrness tor furnseit 


train those managers to be successful 


We had that hard ice cream companies can best meet 


: 


thew competition Dy absorbing (he advantage of soft ie 


éreair made trom mix I hes ian prot tan make ta part 


ner TH}, retail imiti¢et te ut wm ther own 


4 


encouraging (thet 


7 ' ; 
fountain treervers le will allow the acount to meet sort ice 


‘team COMmMpe tition with) tiw advantaves of sort ine cTra@m 


: .. ’ : : : 
1 hoes will Make if Possitie for them to successtuuy COM pete 


with the speciaity stand 


lL here are many records of the PStACuls wet ‘ice <feam re 


fatier w Ph steadils takes MMisinessa Away fro tre awe ciaity 


store OV getting int ; SOTt ce cream Msife ss | ney have 


the prohit to promote and iwmtiative ream 


. 7 
Bit we crea ruiik . oe 
| aa 


treeir sort we 


fane revere 


retaiiers are tiw customers Me mM 7 er tor 


cream. tev are retail mitiets tor the tactors 


4 . , ; 
=> Ti kead take mur [ors clint. iwcause tiv 


dix? Silkk hy | produ t 7 iwtter tnian anys 


Actualiv. an ever mcreasing amount of the 


(reine ss 18 Dering hepensed tnroun 


The Mme cream cep wanics Ate already 


nessa tay tive package ue CTe am heid 


: 


- _ 7. - 
( owsonss!s marketing omerations have overhauied i? 


manttacturers are Going tO Nang on to treir ice cream a 


: ; : ; 
nts. Some are going to iose or abandon the market for 


, 
NM Premises COPSsUITp tion tea often hing 


: : , 
their markets iff tf mr Té sftiwes at lave srown 


: 
great gaits | " in the past I hope 
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FRANCE E. KELLOGG CO. 


that those who Go afult to these fieids. do nor rorget the 


cham stores are close Duyers, who operate incir own miants 
vesume They have a record of regucing 


w het permits 


(heir suppers Operations to an acceptabie Minimum, of 


[ he 


That appies to 


Cutting off their purchasing overnignt rest security 
i 2 diversuhed RrOUp ot stead\ cUustco@mers 
all kends of business 

biow does this shift mm the mdustry affect vou as a mux 


Well 


mts the min (Hisiness in 


suppiser / there will be a lot more people pong 


the next few vears I hose whose 


. ‘4 : ‘3 
“Ke cream production i a small portion of their overall 


husiness have aireary turned into the mix business. Almost 


' | ’ 
aii «we cream COMM panies ate SuUpPDEVifig: mix to thew retati 


outiets who have [treezers, along with package ike cream 
imterest is hard me crear 


Burt at this moment, their trst 


; : 
and not mix. The door of Opportunity is presentiy open to 


those who make mix their first mterest As an already 
’ - ; 

estaniisnied suppiier. vou Mave a rare opportunity fo assure 

ruture um tie Maustrs 


By all 


with thew large volume mix requirements 


means. take acy antagye or tre speciaity stands 


But don't torget 
; 


tre iarge and smail bulk hard ke cream account tre 


‘4 
rouintain., drive in. cw restaurant operator Ali of these can 


use a sort we cream freezer and mcome a2mixk account 


lhe YoRUme MAY Tot I aftye twr store tmMIt If 1S stead 


; : , 
avwrevate is VeTy MZAING That store owner oe 


is dairy produ ive fern a square 
) 7 ' 
dea! On MiSs Mix SUDDiI PA! nm ‘ it, he Wil Parely 
get it Trom 


Make sore we 


cream business of the 


change to a new sup anyone 


whee iret wmterest | rao we « au” cream 


mrat interest 


of sore ice cream 


, 
Weak TeuUNTS iff 
(TEAM (MISiniess 

, ‘ , 
rist ODwTAIOTS Li ntiv nee marketing aids 


| ey 


> , > : : - : > 
sa'e¢ material similar to that which the hard we 


7 
yy Ali, 


' : ’ ’ | 
Keveadg to the saie Of sort tice need ponnt-ot 


’ 
cream peopl 


Turnisn their reta “uitie tE-quipme nt and mix manutlta< 
.- 
turers must ofyanive vidual stores can 


YW e rims? demand 


" " " ’ 
tain cist) Avs ne ved 


’ ’ 


; ' : ; ' 
such material be made me Trom the pe who sup 
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NEW, DYNAMIC 
CAMPAIGN FOR 
FEBRUARY PROFITS 


WRITE, WIRE, PHONE-> 


6 oe Whitehouse ciern 


oe “THE TESTED AND PROVEN FLAVOR” 
THAT WE HAVE FEATURED EVERY FEBRUARY 


FOR THIRTY-ONE YEARS 
G. P. GUNDLACH G CO., BOX A, CINCINNATI 3, OHIO 
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if ‘ rear q 4 ati i} 2 wee mMmaterTiais. 
Such 
. as. 47 


Individua! operators Have no opportunity to Duy 


; . , 
are if a2umoOst GAUY contact with them sTVvice 


vaiuatie 


, : : : ’ 
‘mis Kind OF material themarives exceNot a8 an organirec 


yroup 
I he need of a2 umntrorm mix | , ' (he most unportant 


' ‘! 
Tactors to the retail store owner Retail operators wil never 


anow pow To adjust trhew freezing techniques to cope wit! 


changes in mix, which ts a common practice with plant 


treezer mere. It hard enougn to teach them to do if rust 


: " " : . 
When mix changes occur which affect treezer 


; : : ; : 
oOnditions, retaiiers are ist It iS aim) important tf) Nave a 


mux Made espes ally tor sott we cream. Many mpanies 


, , : , 
lake mix that whine for fiarad ice cream, Out if is not at 


suttable ter the best sott ice cream. You, as a mix sut 


‘¢ that your customers Nave the 
fake the rrmipie ra) ado if 
Mix should preterapiy De uppite ih STA Pac RAs 


‘ae m a2 sanitation as Oring convenmn' 


TO wUuse, Dapper containers is 


’ 
meyond reach OF most MIX SUD 


fs ofr containers, of smal ants 


operator can easily handle 


Ren emi trie arwest market in the furure i wi 


stores Wwiiicit ; wnaii. With 


-. 
4 
ia 


‘ 


“ur advantage to make it as easy as possible 

tor them to use vour mux 
We must see that the store owner serves a uniform prod 
in stiffness and sve of Serving. it he recrives a good 


tandard mix trom his supplier, it only a matter 


quaiuty 
t educating him to serve the product stiff enough and to 
ise the proper Mie serving 

[t ts obwious there are innumerable other things mix sup 
plers and equipment manufacturers can do tor the retail 
store owners to strengthen their position of mutual help 


and conhdence A customer who t m Dusiness the only 


kind we can sell to. There are many small but important 


things we can ado to help hom stay in business and make a 


siic CESS t sms TH Our Spe ite mterest [© heip ham Y € mist 


use Our organization to keep our customer im business in 
, : , 
order to keep ourse ives im Dipsiress 


Now let me consider a tew thengs that are holding bac ke 


; } 
the saie Of sort ice cream 
First of all. the hard we cream industry has done a beau 


, 


utul jo> of aggressive selling of thew hard ie cream prod 
: . ; 
cts. The competinon this selling job ws really telt. In 


. ; - * 
every conceivable location they push hard ice cream by 
“pe 
posters, DackPa#& 


manners cmor advertiuements, thean ad 


‘% - 
miitoards ang numerous otter 


The keep 


ways 
ry constantiy Cetore the people The sort we cream 
io all of the, but as | mennoned earher. ut 

unt of sale advertising materials 


, , 
LATIY latufra) ads antaves (hat we 
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STEELCOTE MFG. CO.+ ST. LOUIS. MO. 


THE CREAMERY PACKAGE MFG. CO. 
Matene! Dret of Dame Tee Predwucts te the Dewy industry 
Gesere! Office | 24) W. Westingtee Bed. Chtrege 
ALSO SOLD % Canada, COfAMPEY PACEAOE MPG. CO 
OF CANADA. LTO. 267 Keg & WW. Toronto 2, Onterta. 


tend to lean on those natural advantages. We must also 
make the public aware of our products. We must supply 
these point-of-sale materials. 

One of the blocks to the use of soft ice cream freezers in 
retail stores is untair legal restrictions. They have held 
back soft ice cream sales in the established retail store in a 
number of areas. Through a program of education with 
industry as well as cooperation with the health and agri- 
culture authorities, this situation is rapidly changing. 
Where it has been necessary to compete with the outside 
pressure for support of these restrictive legislative actions, 
results are almost 100 per cent successful whenever it has 
been properly contested. | feel sure satistactory progress is 
underway to cope with this problem now, but we must keep 
after this situation. 


And one other thing which is important to our industry. 
There are a few owners who neglect to keep their equip- 
ment clean, or handle their dairy products carefully, just 
like all the food handling equipment they have. Our com- 
pany, for an example, makes a practice of having bacteria 
checks made on products served from freezers in retail 
stores, as well as products that are dipped from hard ice 
cream supplied by hard ice cream manufacturers. Occa- 
sionally we find that improperly cleaned equipment has 
been responsible tor a bad bacteria count. Now this is 
simply a matter of educating the store owner to thoroughly 


clean his equipment every day 


The Future 


Now I would like to mention a new and important fac 
tor which although not directly related to sott ice cream, 
is very dehnitely in the future of the mix supplier. It. is 
the making of malts and milk shakes trom a prepared base 
made of part milk and part mix. Mix manufacturers are 
developing some wonderful business on this product called 
modified milk shake base. One equipment manufacturer is 
already producing a special machine for making malts and 
milk shakes alone, one that cannot be used for making 
soft tice cream 

Development of this business is very important to the 
mix manufacturer. It represents a large portion of bulk 
hard ice cream business. A mix supplier has a greatly in 
creased potential market for this volume item, and can 
really help his customers by giving them a uniform mix 
designed for this job. Milk shakes and malts served in 
this way are not only highly profitable but reduce retail 
prices. They help to meet the competition of fountain 
and bottle soft drinks which have taken a lot of the hard 
ke cream market It you are not already ac quainted with 
this market you should look into it. 

Well, it’s ewident chat the future of the mix supplier 
never looked briehter. Whar lies over the horizon depends 
on you. As a mix supplier you are an integral part of all 
of this program. Let's tace in the nght direction and get 
both feet on the soft ice cream bandwagon now. It is one 
of the Trias ft important factors im your future 
This orticte ic beced om oo tolh given during the cocem convention of the 


Necemel ice Cream Mhixn Acsorteteom. held m Artlhentic City. New levees 
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Automatic Vending 








sales. For one thing, tew ice cream sales are made during 
morning “break” periods, when workers seek a post-break 
fast smack. Art lunchtime, milk sells primarily as a bev 
erage to. accompany sandwiches, while we cream tallies 
about 25 per cent of -its daily volume as a desert item dut 
ing this meal hour, competing for coins primarily with the 
selection of pie and pastry offered in the Cake-O-Mat 
vendor. Some workers do purchase both cake and ie 
cteam as‘a luncheon desert, though this a la mode com 
bination is more popular inthe afternoon, when employees 
want a mid-day “pick-up” refreshment. In most industrial 
sites where Automatic Food Service has placed equipment, 
better than 70 per cent of the ice cream machine's sales are 


registered after 2 P. M. 


Though plant population has often been used as a rule- 
ot-the-chumb to indicate possible vendor volume, this con- 
cern has learned that a site’s hours of operation; location 
temperature; type of work performed; workers’ economic 
level; etc., are often more accurate guideposts to potential 
sales. Emphasizing this point, Mr. Sharenow observed that 
some of the firm’s stops with 125 employees generate more 
ice cream business than plants in the same area with twice 
that number of workers. 


There are a number of stops where only ice cream vend 
ors are operated, as these locations, for one reason or an- 
other, have been unsuited to other types of tood dispensers. 
In this category are such stops as some office buildings, 
parochial and private schools, YMCA'’s and boys’ clubs, 
etc. Automatic Ice Cream Service has also installed equip. 
ment in a couple of neighborhood movie houses to obtain 
concrete operating data, prior to expanding into circuit 
wide theatre ventures. Weekly sales of 500 bars are about 
average, though a showing of such juvenile film fare as 
“Treasure Island,” which brought out a large number of 
youngsters, hiked one week’s vendor total to 800 units. In 
contrast to industrial stops, cinemas operate on a 7-day 
schedule, while 70 per cent of the ice cream volume is tal 
lied over the weekend. 


Other spots being pioneered by this firm, in an effort to 
determine the public’s reaction to ice cream vending in 
new locales, include a gas station and a supermarket. The 
service station, fronting on a main highway, hit weekly 
totals of around 400 bars during summer months, pulling 
patronage from motorists who stopped for gas, spotted the 
‘“ASnac, 


moment 


and then bought ice cream on the spur-of-the 
Placed out ot -doors, this unit was protected trom 
sudden rainstorm by a canopy. Mr. Sharenow views this 
type of stop as a warm weather site to which equipment 
may be shifted annually trom such wintertime outlets as 
schools, bowling alleys, etc., where volume drops off when 


t % 
the prudyi ic begins its summer exodus outdoors 


In another merchandising test, a machine has been spot- 


ted in a moderate-sized supermarket. This outlet is open 
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noth 


6 days a week, and weekly volume has been averaging 330 
bars. Many of the shoppers bring their children along to 
the store, and here again it’s purchases for the youngstezs 
that account for the bulk of this vendor's “plus” ice cream 
volume. 

Taking into consideration such time-consuming factors 
as the distance between vending stops, local erafhc, and 
parking conditions, Mr. Sharenow has found that a route- 
man can service from 20 to 25 ice cream vendors daily. 
These machines hold 100 bars ready for vending, and stock 
another 100 in a storage compartment. In some stops, 
where the machine sells out daily, the company's other 
servicemen (who must visit the outlet to check on the next 
day's needs for sandwich, cake, and milk machines) are as 
signed to re-stock the ice cream vendor from its reserve 
supply, if necessary. 

Summing up his concern’s experiences in this held, Mr. 
Sharenow believes that ice cream vending will play an 
ever-increasing role, and a profitable one, as an on-the-job 
food service feature. For, as the defense program steps 
up industrial activity, in-plant feeding its growing in im- 
portance as a workers’ morale builder. And whether it’s to 
provide the dessert course in the automatic merchandisers’ 
menu, or just a pick-up smack that supplies the needed 
energy to offset mid-shift fatigue, the we cream vendor is 
helping Automatic Food Service fill the bill-of-fare. 
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A Job To Do 








nurses. teacre¢rs. chub leaders. food editors, who exert a 
tremendous influence on the food buying hatts of the 
nation, are read and willing to push and promote the 
essentiality and use of milk and milk products, PRO 


VIDED che dairy wndustrs gives them the reatons-why 


[hese reasons can come only trom scentihc research 
. : : ; ; 
They must be transplanted and interpreted into convir.cing 
‘ ‘ : ; ' 
anguage, and put inte printed of visuai form for use Dy 
lead | tewsl | h 
these icaders.- technical tools tor professional use, tear 
ing materials tor the classrooms of America; tood photo 
: ' ’ 
grapns and recipes ror the press, radw and television: movic 
; ; ’ , 
hims for consumer groups; exhibits and displays tor na 
' ; 
toma: conmventions. advertising ror professional! and educa 


onal rournals 


The doors are wide open tor the dairy industry. Doors 
that lead t > greater sai 3 and a greater public understand 
ing [Doors that are being opened to many competitive 
products, w here other industries are alert to the value ot 


product research and education, and realize and appreciate 


t! ce vital force behind lead er i nfluence 


- ; : ‘7 ' ¢ ' : ' 
Dhe Gairy industry has all this and more in the Nationa! 
[arry ( ounci, with more than $5 vears of proven exper 
| ' 
ence in research and education. In the work ot the Dairy 
(Council, the dairy industry i the envy of every tood 
dustry in the country. We can easily lose this advantage, 
nowever, along with the priceless support of hundreds of 
e* . e* ; : 
thousands of “influence” leaders by expecting too much 


ror too iftie 


The National Dairy Council needs an increased budget 
TN order to do this vital mon tor the dairy industry No 
business or organization can operate today on a pre-war 
budget such as the Dairy Council has been doing. A group 
ft men, trom the NDC Board of Directors, representing 
| segments of the dairy industry, and realizing the im 
mediate need tor more Dairy Council promotion, are now 
at work raising a modest budget rrom producers, processors 
and handlers, machinery and supply manutacturers and 


Mores l let? } nme STON r tH uryvent wed for the 
provide Neither «us 

’ , 
he National Dairy 


‘% e > -—eers 
Wiet Dh ee 
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Chocolate Ice Cream 








introduced to a fuli-flavored 


uke it and become repeaters. It has been my observation 


' ; ' F 
that where the most chocolate we cream is sold. 
the chocolate we cream uw the strimigrst in Thavor 


Chocolate Liquor 


( mMmoctmate MQuoTts are more uniform tram a taste stand 


point for use in ice cream than are cocoas. In experimenta! 


: : : : _ , ¢ ’ ° 
‘riais witt) eight aifferent chocolate uqQquors there wasnt t& 


| ; ; ‘ ~ 
mucn t ciiee Detween the various kinds T hus mw tT 


; : 


expec ted since a wider selection is avaiiantic, and they rep 


, 


resent a further refinement in processing and offer more 


me | , 5 ’ ; 
chance ror variations T he cfeaxcoiate uquors were used in 


| 
the ice cream at the rate of 55, per cent with 18 per cent 
sugar. [hss results in a strong chocolate favor bur served 
' | . 
the purpose of bringing out any existing differences. Orher 
, ’ ’ ; 
COM panies nave used it at rhe 4 per cent ievei with 


Stic CSS 


Chocolate Flavorings (Blends) 


( hocoiate blends contauning 35-40 per cent cocoa fat are 
Tir. 


Mit 


’ ’ ' ; 

being solid for use in ice cream to substitute one pr 
: ’ ’ 

for two where cocoa and choaxoiate mquor afte being used if 


‘ ‘ ‘ " 
chocoiate ice cream mixes They have the convenience oF; 


usin 


’ , 
omiy one pracduct instead of two so tar as inventory 


and handling are concerned 


In (Trying a numpoer ot rrwesc 
’ : ’ ; : , , : : 
flavorings or blends have heen unabie to find one which 


; ‘ : ‘i? 


; , ’ 
matches ci ow and chooctéate iquor as a source cyt hey 


late for tice cream XX hether the extfTa convenience in han 


*% ; ’ ’ ; ¥ 

ging more than makes up tor the Signet difference in navor 
, ’ ’ , ’ i 

iS Up to th individual! piants to deci < 


Chocolate Syrups 


. , : ’ | ; , 
mMmaxcoiate syrups are avatianbie on the market. anc tor 
the smail ice cream manufacturer they may represent the 


~ 4 if 
; 


' ' , , 
best practical approach to making chocolate ice cream 


, , , 
However, many of these syrups contain added ] 


; ’ 7 ’ 
ingredients, such as vanillin, and do not give 


late flavor: 


’ t ‘ : 
aiso, the coior is oftentimes iigiit 


ream 
REFERENCES 
Dahle. C. D. Flawermge Ice Cream. Proceedings of the |! 


eenth Annual State College of Washington Inetitute 
mmg@: 122-141. 1949 
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FLAVOR PUKitt WVUALITY 
All these are yours when you use Beck Vanillas in 
your ice cream 


Ree 





Several terrrtorses are avetleble 
te selesmen, jobbers or brokers 





Write us and get acquainted 
with BECK’S good Vanillas 


BBEOK Unnille Products Co. 





EAST ST. LOUIS . iLLINOTS 
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By DR. C. D. DAHLE oe 
Technical Editor, ice Cream Field % 
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Ri -“fivirtrig For mild 7 Infor miaiton oi Dia fat / POUT! 


We are herewith submitting our we cream formula and would We have had quite a tew requests for dietetic we cream tor use 


appreciate = very much if wel would suggest s formula for wus Mm diabetics, and | have never pecn able to tind a satisfactory 


, 
- 
+ 
& 
? 
& 
& 
¥ 
& 
of 
+ 
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to uM tormula that can be used in plant practice. If you have anything 


We would be able to get sweet cream to use m our mix instead available, or know where | can hind any information on this sub- 


; : ; ’ : : - ' wy as > j rr; ’ _" ; o 
oft bustter, i? thes would heip ary and siad> were comdeased milk ect. | would appre< ate your ietting me know, > that | can 


expermment along those lines 


Pu Raila la Aen ree Diag 


: ti 
(ur formula w as follows 


4 fer cont mers 
An: t f / 
Mutter 


Milk There woems to be quite an interest in diabetic we cream most 
Lyry Skum of the fime and of course one must consult his own state's require- 
| ments and laws to we whether or mot certain suger substitutes can 
= be used. As a rule saccharin ws used for the sweetening but of 
Gelann ‘ course thi does mot grve any solids. Therefore diabetic we cream 
lacks soleds and for the most part has a rather poor bedy and 
texture. One way to get the extra solids now us to use a cortan 
amount of sorbitol. This adds solids and sweetness but does not 
add enough secetmess wo that one can do without saccharin. 
Recently 4 new suger substitute has come on the market btnown 
as swucaryl, This matersal ws mot nearly as sweet as saccharin. It 


esa gees 


‘3 + Ha rae ae CL UI hac ey F 
LOO geht habe i taegatin ariel ahi Digs aan CLUE Bes 


Lr eR volk 


Ke EMRE ANS Sg ME De aed PP Se BU opty eee Cee 


has ots lromafations, however 
An: ee? Making diabetic we cream, one leaves out as much oulk suger 
ae possuble and te get the hody to the ime <crewom if sould he df good 
l fad that the componuteon of vour mim idea to step up the solids by uaueng one of the sodiam or calcium 
14.01% Fat casernate products, This would be «a good body builder and at the 
rr.26% Serem Salrds same tome would mot be addimg any lactose 
400°, \uger li vou wish to ersle to the Department of Food Tech ogy, 
23% Geletn { meveresty of Hllmows, Urbana, lilimous, 1 am eure they woul.’ cond 
mw, Ege Yok you @ reprint on some work recently done af that imstituhos on 
_ diabetxe «we «Team Thus pamphlet would also contain ».ome 
iv A formulas 
Diuabetn swe cream must aloo be labeled properly and the calorie 
Muth the ahowe formula im mond, [| Aave re heured eth 40°, content iuted, alse the amount of ‘weer. et Present thould be 
cream and condensed schimmdit and vou eovll fed this mesa iseted listed. The first thing vou should do of course wu to consult the 
heloe Heath Department of your state and we if ut uw legal to make 
11.302 @% cream diabetic we cream. Some sates will mot permit u 
4.132 6% weelb Because of the low mgar content, vou may have dificulty in 
IVACL condensed shire’ freercimg the we cream because ft wll have such «a high freecing 
om ger Poms Theretore givcerine has been aved in the pest to add bulk 
dred “ze voila and some scpectues: of course, and alee to take care of the freecing 
geiaeiin pon? of the product 
Sorbeutel a: a sweetener tebes care of same of the freerming porn? 
di tic ultves and a's adds a dehnite emocant of seeriness 


if e \ RPAM Fre Lp De. ember 1oSsa) 








Aigebr au Py oble mis 7 


At the present time the company is purchasng about all of 
thew cream and skim condensed from a dairy. They have m 
mind the idea of having the cream and condensed comiuned im 
a recommended proportion at the creamery and then having thus 
shipped in to our plant m a tank truck. We would place « im a 
Morage tank and would draw a specified amount of this munxture 
tor each batch of mi, using a meter in the line. This would pro 
vide a major part of the fat and solids tor the batch and clum 
mate the use of s© many 10 gallon cans 


At the present time we are making four diferent kinds of we 
cream mix. Now my problem is to determine the best proportion 
And then | 
cream and J8 skum con 
densed that | should add to a given amount of this mixture im 


; : 
order tf! secure the desred rests 


of the ingredbents chat should iw mired together 


have to determine the amount of 40 


This seems to me to be a problem im the Algebra method 
lt such os the case. I noe onlw have forgotten the method but can 


not hand my notes whoch 


: : ; ' 
covered this method Perhaps you could 


reli me how fo start hguring thes matter out 


An ive? 


I think you are going to find quite «2 saving im mx making by 
downg whet vou propose i deo not tnow what the cOmpostion 
happens fo be aft the mrk that vou are noe using buf j sould Ty A 
that in getting the mix made up at the country plant you should 
select the componution of the mix which made m the 
largest volume. I assume that of the four mixes vou are making 
that there will be ome which would be vour dendard mix and i 
suggest that thi ome be the one mix to start with om the country 

Let us assume that this aux fests 12° fat, 11% SNF, 13% 
sger, and 0.3 stabilizer. You would then have a mux made up 
having the same rate of fat to SNF, and snce this mix would not 
conta any suger and stabilizer, the compontion of thu particular 
biend then would be 14.17% fat, 13.15. serum solids Thus would 
be a mix then of only 27.27% total solids and I would mggest 
that vou make up the mix to «4 concentration about tewe thu much 
or one having «4 compoution of 28.3% and 26.2% SN} T heas 
would give you «4 very heavy concentration which I still believe 
you could pump quite satisfactoriiy inasmuch as ut will not have 
been homogeniced in the country 


vou Aave 


Thus then could be used to make the other four mixes 
rally to reconstitute to other compositions you wrll have to add 
water. And. what water vou will add, of course, would be saved 
from hauling in the form of mix from the countrys 


N ofu 


i am sonding fo you at thu time methods fur calculating the 
new mixes from the concentrated blend which 
from the country. If vou have difficulty 
ploase get in touch eith me again 


vou will receive 


im figuring these out, 


15 Per Cent Mix? 


buttertar) and would like 
How mach 40°) cream should we 
add to fwe gallons of mix? We do not have any equipment for 


We now purchase our ma (120 


to mecrease the to about 10"; 


homogenizing. Will thas do anv harm?” 


P 4 ns wer 


You con raetee the butter/at comtent of your mia ap te 13% by 
edding 40% cream but thu at the same time dilutes the sebdicer, 
eger, and other solids im the ce cream mis, To bring ap the fat 
content to 153% wee would Aeve te add about 10 its. of 
cream for cach 100 Ibe. of mein. Thee would be about «4 ten per 
cont dilation of afl the products that you heave im the mua mck as 
suger, stabelicer, etc. 

With the addinona fat content | don't believe & would make 
any difference on the cabilicer and ths matter of dilution would 
nat be tow serous. 

| would definitely axe homogemred cream for thu Glaneon or 
standardization work. |i vt ue wot homogemred then you may have 
dificalty im the product churning. | don't haow if vou would be 
able to get homogenized cream to as. Very few homogenize OS 
cream. 

4 better method, of course, 
13°) mux already avsombled 


would be for vou te perchew « 


Valteds 4 


’ } 
Abe rpef Bas for 


We are 


xe a 


wmterested um a sherbet bese for malteds 


W e would 


: : ; 
rormiuia umny sx trruini x. sweetened condensed. aim with 


’ : 
rust reguiar condensed SK rr) 


dns rcecr 


in wour letter vou ached for « sherbet baw for matteds. De vou 
actually mean «a sherbet or an we melh base’ A sherbet base tor 
ma'teds would not be particularly good becausw of the low mill 
solids content. The sugar content also of sherbets « quste high. 
| beliewe for the most pert an ice mill formeala would be more 
sustable for vour malts 

Kindly let me bnew af vour carwst whether vou wich @ sherbet 
bese or an we mill base. Also | am assuming that in your uate 
these products are legal to be used om malted: There are quite a 
number of states which da mot perm the sale and ase of we mlb 
m envy form. 


: 
and ww sit powdered oe rn 


Since sherbets contaun only about 1% mlb solids as @ rule, I 
believe that perhaps the we milh us what you ave mainly interested 
i” 

4 formula for we milk would contain somewhere in the neigh 
borhead of 46% butterfat, 12-13% sleds, around 13% 
mgar, and stabilicer 

I will be glad to figure vou formula: if vou let me bnew jut 
what you want 


“wTream 


The NEW Automatic Ice Cream and Custard Freezer 


Automatic Cs 


' 
istara 


freezer Ir ran also he used as a comtinu- 


‘ : : ; 
d the prod ous freezer to make special flavors 


ven tem of we cream or < ustard for yvour cabt- 


1% 
plates of net during dull periods without 


treezet hange 


Precision Built for Long Service 


(Jfrenime f 


44 rife ww wre 


. 7 
tor detaii¢ed mformarin 


; 
Sf ai¢eri Im some 


: 7 
ry FT ? te " 


AUTOMATIC FREEZER MFG. CO. 


35 North Lehman Street 


York, Pennsylvania 
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[REPS TRALEE 


i hed that you wreh te sereae the egg yot® comtent 
‘om! we cream meee fo mabe «2 custard. Th cam be de 
4 webterd secbjutoon a0 fotiaws 

12% ibe. dreed ea voit 

5 sm) its sugar 

[Am of condensed shim 

® ster te mate 2.1 gation: Pivat te 1473 ’ 

( wel and add 4.73 ibe. of about 2.1 af. te 4.3 gat af mis 

I dew t bnew what vour laws are im Indsana pertammeng fo cus 

tard. Thus of cour oni drop the fat content of your ten per cen 
mix, and Wt mught wet conform te custard regulatrons. | beleve 
the ammount of cag volt added, however, will conform with pra 
thealliy any regelatron im thes comntry. Thus ooll make an cucetiont 


cwstard err Premch ice tear 


™ : a7 
~~ ewnwy wees 1 fires cua? Y Bee ef @hat @e «cati 


cee re irige? ating hie ‘rrarnn Th e« Pad s eer wsed 


VAN LEER 


i al OL OB) ©.% 6 Se BB) Ne 


of qval ty COatrrvegs for ce Rat 


chocolate ’qyvors chocolote 


hd Moliand-Dwtch CC oecoas 








fe @ great extent 4 mumber of veers age, bul af the Present time 
have grven way to dry we and mechanical refrigeration 

The brine pads conned of «4 solution asually of sodium chlo 
ride and barwam chloride f compostion amilar to this has be 
used——~I2 ibs. sodium chloride, 12 ths. barvam chloride. 76 ths 


we ater T tees makes a sronyg ber eres having da low ireermg poced 


Reloe vow oii feed tissfed © mines such a2: You de ered in your 
recent letter. in the 10°, emmes, I have tmciuded 12°) serum solids 
le the 11°, wenxes, 1 hawe included 11.5 corum soleds W hsle the 
i2*. serwm weodeds mix may be on danwer of candimess, I truant that 
yeu well take care of this danger by setting vour cabinets low 
ecnowgh fo keep the we cream im good fire condition at all times 
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; , 


: 
si. Cregm 4’. treem 
Dirw Som Ii Drv Shem 
Sdvrmemeleé \ Revmrmelh 
‘auger / ‘auger 
Stabadicer ; Neiabhelicer 





Rutter f ih Butter 

{ freouom if { ream 

livw Nibvow ‘ ’ Des SPerm 
\ Biever a \@ermrecia 
Suge? Yeager 
Star: Ntateltcer 


. 


Rutter ys Auttey 

af Ot : ' ifs {ream 
Pde \ieow Des Vem 
wat. ee. f me SPreremmslb 
‘ager } ra ‘agar 


SfaPaiilse? : : Lia 








Hairy Council Conclave 
Cet for January 3-3! 





4 trv 
ci. wim WMS 
‘~arnhg orn thw 


rrocoret fia. 


merits at tie two-day eaecu 
n Des Mownes, 

laury tarmers 

sup tT ly 


' thw 


biard- hitting 
fe airt as Al 1A 
rnational Naso 
whe Campaign 
mucus (Lompany, 

rors of the 
ream flavor <>] 
hs 2! ‘xcSasayws a5 

i 


; 


ncoln's Borthday 


4 





beg, Ten ey Foe ees r LSA, 8 art 
PN aaa aA aS Cate 


er 





BISA Program Approved 


I VRESI Nil A I iVES of more man fits 


equipyeemt manufacturing compaenes approved 4 program 


¥ proceseng 


fuer estarhiiaiung fecugrit pon among government Preials 7? the 
eseentialty qa? danwy Irie wit eiasifre nit st 23 wee want meet 
; ‘ ’ ¢ 
‘ . ». ’ —s - | ® . , : - ' as 
ing wi P bbe age ‘overnier ethycags “ Gevens ‘Me cometruc 
trv? and a miaactiwe ¢ iaiewatuw |6©6S(SeiTweern 6th ta ry ; fone sea ng 
equipment imcdusst ry ard Ge 'e nee i, * ts wee ait dime ipa j 


The meeting was (ee pias stefieive Program paanned 


by « (“eanenetter on I hee NTwaity wy Vr “<rssing i 7gUipene net 
ot Dairy Induwres MILE Ase lation Thess commemetter im some 
what diferent torn ~wgan work more (han 4 year ago, ts pur 
poses () gather cata amd map pertinent programe for the dairy 
poe cm erect eQuip rent 
amunhet Petuxt of emergency 
Many Vita! weginents 7 ther wma ’ f erating wit? 
LISA commmuttee on uenplementing 
“Our efforts are in the wmteres gairy | rs, and 
comtanime?rs of mM ‘rw mterest 
mit mitrie Giate Lie . « I YX ; 
roid the (Ch 
Y. P atest oresided 
lmcustry 
Amer i an Butter 
sted Milk Assi 
Mianutacturers 
anal 


DISA 


(+ Meer poi 
Heckman Il owers 
“ tte Orgamza 
thew 4 ntl + lea Parnes. Presedent 


Morris at 


President, | 


¢ 
Al Smuth, bxecutive 
Secretary, and Ken rding Secretary Named to the 
Lewecutive (ommuttes ilharmm Rabon, lulu Corvesier 7. 
Sumner Kates ia ’ and ( »orge 
Tresmder, and M 

Kenny retiring 


stallaman Parts 


Fountain Group Hears Snyder 


POAShHE Seda Fountam Manutacturers Assocation held ws An 
nual Meetmg at the Hotel Sheraton, Chicago, on Novem 

her i} and i4 
Walter F. Sovder, Executiwe Dorector of the Nanonal Sam 
tanen Foundation, was the ,r neipai speaker, ms mad pect being 
the NSF Tesnng Laboratory which will soon be im operation 


The Laboratory will be in charge of W. D. Tiedeman, former 
ofhexal of the New York Seate Health Department and now on 
the stall of the Schawi of Public Hea th. L mewersity of Mix Mgan 

Mr. Snyder staved that the spechcations covering the construc 


= 


non and metallanon of soda fountamms. from a sanitation stand 


point, had been amoproved by a jount Commuttee, made up of rep- 


resentatives of * Nationa! groups of Sanitarians and by the 
NSF Committee of Consultants a fountain industry 


tiw rer ’ it} i> avai. ‘tee i? of the 


counse| tor the Association, and a 
promunent aca att ~~, spoke on “Industrvw's Role m Onur 
Present Economy 

| fe merting aDp: os Dian oresented Merchandising 
a booklet de 
ection of soda 
partial and 
Naser of a new 
fountain shou! me maid nh investing in 
equiprrnie nt ‘ rt (ex tf : . ™ made 


car 
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NARICM Elects Cincinnati 


{ omcimnat Netherland-Plaza ' ft the 


iv5 convention o (rie Nat 
Manutacturers I ' gates 


barry B. Burt 
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yanization, 





GROUP PHOTO of the Nat 
Cream Mia Association taber at 


cal lce 
the an 
rue Convention sn Atian? City New 
ersey on October '9 A of cers were 
re elected for an additional veer A. P 
Zepp Alma Dairy Products Associetion 
Alma Wuconmar s President 





’¢ mher i9s0 








BY the ICE 


R 


grr 


c 


7Qwey 


'I¢ arr 


CREAM FIELD man at 


Industries Expos? 


° fr 


Kenne 3¥ 


ara W 


mpenry 


_ 


Ae antie 


Z 
> 
+ ¥ 


Abt 
sm™m Mowe 


N 


lon 


John 
Say 


eam 


aiper 


‘ 


Te! 9 ‘*e eam 
heeter Mr C a 
-rapmean Deiy G 

: . Slaughter 


; [ napomenr 


Easterns 


FIFTH ROW 


tavipmen* t 


Ferneth of C. WF Dalry 
Engiend with 
M. Emerson and J 


ung 4 [ ompaeaty of 


Dee 
A tmbletes of 
Welece 
Northiend lce Cream Company end 
vad am Rat r of tmopire Biscwt Philip i] 

A A:mchem of 


Manwutactur *°g 4 oOmpery 


Normen 

™ > f 
9 - 

. ¥ 


W jl aes 


Amence 


aemuet ard m4 
hee? Mets 


mar +; *» 


ward Acorn 


She: 
Weber 


eed Freet Ableen of 


ws Weston Vogei and J. J 


; Sevege Ar ome C erporetion PMarvey 


‘ Sweden Preeter 


Manuta: Pw ng 
a C artes of Nash Kelw meteor 

LeRew Foods 

Cene ' 
Busch Sed Crofts of 
Batavia Body Miller Winston of 
Extract Jake 
Price ae” 


so Overlend of 
Pert Silverman of Neart wes? 
Wiegqmer of Anheuse 
Bisrie Bee: 
Beck of Beck Vanilla end Sam 
- fe wits 





’ 
i? 


“we «Cf 


umnportant Gevehonmernts 


’ 


iwtwreeren 


voted to 


cf «crear 


8) 





= 
$ 
~ 
& 
% 

¥ 


ie Seay 





Fete ANA LIRR ENE I LN EC LTE GETS! AS IA REE 0h 
- 
\ 
; 


. 





PHILADELPHIA DAIRY Misers held elections ose of the Creamery Pactege Meaulectur Cempesys: W. G MeCwuern of Reeve & 
meeting Nowember 6 The CE CREAM ng Ce. ead George Rosstam of David M Mitchell Cempesy Merry Watts of Nestle 
FIELD men aught merry personalities © fe heel ead Compery Frant Poulterer of the Chocolate Joe Conway of Reber? A. Joka 
ene cluding eft to night permentown Maenutecturieg Comperny Me ston, Ring Martel of Relco Compery Pew 
FIRST 8OW joe Mictson end Joe Arthur Peumer t the Greed Repids Cabice?t Com Stewe:? of Bub! Manulacturing Comoeny asd 
of the Wyendotte Chemica!) Compeny. Viece penny. end Clerence Seyder of Nash-Kelvine Welter Sheeemen of the New England Deiry 
Brown of Frigidewe end Jim Carrell of tor Misers Deve Geedrum of Merris Paper Mills 
Browns Frosted Feods Melvin Wollerd of SECOND ROW Perey YW of Feed Mete Ernie Fincher of Creamery Paectege Meaulec 
the Greet Lates Bottle Can Company Deve ren Lor pery Manny Burte  Rebert M ‘weg \eomegery Rhee Guedrum of Dewid 
Diste ( 


= saanell . ay wns F. sted Foods cammy @reen aed Aret Osteum § the ue Michee!l ‘ « ompery 








I ill Vi i r] 3. « sun's Week wents wied mciud the Ebaposmmoan, put 
uily Virxers Liect otewart . ger treonesigi ocr Sy 


eid es Mmee obit ie. | 
s number of industry groups are 


: hw } ay rst dav* 


Assxaten anmuinices Uvat its 

bore! Latawette wm Little Rock, 

*> | \ bullet Mi ppert will 

\ ct Preadent: Manny r| I ‘ : , 4 na ae Ark arsas Travelers aa 6 Tweets 
tary Treasurer 4 ° new ; ry , utive rerriit 7 ‘ : : . r Drerzram te see ma day 
Ose n, vi Lait) ' { Tt, ' Pangu na entertamument arranged for 

day will be devoted to a 

"“ oF ticerers, with 


Sugar (reek (reamery 


rman of rogram 


Pachaging Show Set for April 


Leorgia Univ. Schedules Course 


American Management 
Nanona! 


\ pr rar > « ort « ‘ ; 750.51 ian CT art “uunced yy 
Dairy Department of the Lniwermty of Georgia at Athens 
Included uw an we cream course, «xheduled tor March 7! and 22 
An we cream cium will be a sie al teature of them course, a 
cd ne t Pr fessor bd KH blenderson. head of the department 
Packaging kxpo 


year, since ISA To Meet In New York 


La ry Industries SUM iy Ves tation. I mx . will hold its annua! 
covered alm + Cxriien rae, meeting, including the ciection of fwers, un New York Coty late 
attencarce exceeded i, n March, 1951. Detasls concerning epeakers and program will be 


werk : = x ackaging announced later. according to a DISA spokesman 





commst of lectures and laboratory work on production and proc- 
eaang. Ic will begin January 22, with the conterence to be held 
January 26 

Dr. Joseph Leeder, associate professor of dairy manufactures 
at the New Jersey Scate L'niversty, ts leader of the ue cream 
making course and conference. Leader of the market milk course 
and conference w Dr. S. A. Lear, associate professor of dairy 


manu! actures 


Illinsis Group to Convene 


The annua: convent of the Tluness [ Darr Products A sgocta 


non, scheduled tor the Hotel Morrison in Chicago trom [ decem 
§ ’ 4 


ivr | to i3 


will hear such speakers as lames EF. McCarthy. Dean 
the Edward N. Fiuriey College of Foreign Domesnce Com 


merce, tie i niveraty of Notre [ame L) ‘ } verest. ( Pamrman 


° : + the Board, Marathon Correoratrwon: Manivy Mumford, publix 
liregon Confah May Uraw 400) ) ; 


re. athens ¢apert with) th Borden _ompany: and orhe*s Iwo 


anquets, three lun eo and a Mmitet dinner are wheduled stands 
} diy: A : f . : > 
iw * " j nfiua Parry l recdupett o ’ 7 A : " ’ ~ 4 UOregor 
, » ebae r —- 
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Meeting at the Hote! Bilemore in Atlanta, Georgia, on January 

, 
“ and 18 The Club's Nanonal Chairman. G. R. Olson of Lan 
Equipment, it St Paul, says the sipiects tO discussed 
us Meeting orm we Th nteresting and important 


( lub as he id +g Last Nationa! Meeting 


Hutgers Plans Two Courses 


Rutgers | rye 


Toareuil Be 


at French Lol ) s Indwna. m lune 


Marviand Course Scheduled 


[he second annual short course m «we cream manutacturing 
: ’ : a 
“ iw given he Li miversit t Marvian m lanuars 
to February 2 Hane ry control, standardiza 


cTfearm., avors 


ImNant sanitation 
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VERN SMITH REPRESENTS CERMANTOWN 


The Germantown Manuta: 


curing Company, Philadeipina 
Pennsyivania, has recentiy an 
nounced the 


\ ern 


tative 


AppPaintment of 


Smurth as sales represen 

Mr. Smith will cover the ter 
ritory OMpPrising mo 
Pennsyivama, and al! 
rucky and \ irginia 

He is a graduate of 
School of Dairy Musbhandrs 
the Pennsylvania State ( ollege, 


VERN SMITH Srate ( ollege, Pennsvivania 


EUSEY 1S CAL CHEM COMPANY VP 
Merritt \ 


busey, well known as a specialist in factory man 


agement and production methods and specialty sales management 
tor the past thirty-hve years, has been appointed Vice-President 
ot Cal Chem Company, a subsidiary of Florasynth Laboratones 
Announcement was made by Bill Lakritz, President of Florasywnth 

Mr. Euseyw has had a long and successful record m the held 
bits career in the merchandising held began shortly after World 
War | when he resigned his permanent commission from the 
regular army to enter the trade. He then founded the Eusevw Co 
Led., Tell A Teen and obter pure food 
products, in w hic yh he was active president and ma rority stock 
heider from 1928 to 1938 


, : 
makers of Fuses ‘ 


[he company was then sold to the 
Ben Hur Products in 19348 at which time Mr 
Manager and a Director 
1o43 


Eusey became Sales 
m the Board until his resignation wm 
Luring his stay with the company the sales volume reached 
the $8,000,000 mark. Mr. Eusey then joined Florasynth Labora 
tors and became General Manager of the Florasynth Labora 


tors Pacihe Coast operations 


Ice Ceram Fretp. Devember 19 


LILY-TULIP SETS UP NEW SALES TERRITORY 


Frank I. Roache. sales manager of the Luly Tulip ‘ up Corpora 


i 


several changes in held sales asmgnments, 


} lorvda sales 


thw. Nas annourkced 


nm uding the estabiehment of a new Southeast 
territiwy 


RK. W 


Florada territory 


Hollman. rormeriy territory 


the North 
with heacquarters in lacksonville, will manage 
Miarn 
replace Mfr 


manager of 


the new territory and will 


operate tron lohn Bryan, 


; 


ftormeriy located m Atlanta. will 


bollman wm lack 
ie as manager of the North Florida territory 

Mr on rw 
panted “Mia founta;n specialist for the company s Naeth ( entral 
Mr. Morgan 
specialized om the mass feeding and transportation mar 
ket in that division. Mu 


MMVI! 


aise said that William A Morgan has heen 4} 


divisseat) and will make hes headquarters wn Letron 


formeriy 


formet dutres have been astigned mt 
: : - 
kel Csotech. who wi compcentrate on the (lm ago area for the 


present 


lt was also annmowneed that Crant 


You. formerly a saleaman 


un Cw ago, has been appeanted water cup speci for that city 


LIQUID CARBONIC APPOINTS HOLLIDAY 


The | quid ( arty (Corporation, { hrs age, has announced the 


Holliday as Sales Manager of the 


new ly tormed ( imitract Manu t acturing Diwision 


appointment of Peter G 


Thus divuion has metal working facilities available tor both 


industrial and detense work 


MRS. DIRKES DIES 


Mrs. Dorws E. Dirkes, wite of Howard |. Dirkes, Premdent of 
the Pioneer Divuson of the Borden Company, died October 22 


++ 


Funeral services were held at the Fairchild Chapel, 3100 Northern 
Boulevard, Manhasset, Long Island om October 24. Burial took 
The Lirkes have 


place be (_ypress Hills Cemetery 


Howard, Jr 


onr mr, 











“I believe every 


99 


company should... 


MR. CLARENCE FRANCIS 


thie bear _ ter | a] } vay le { OT Porat hon 


“I believe every company should conduct a person to person 
canvass right now, for the best way to promote the sale of 
i. S. Savings Bends is to put an application ecard into each 


emplovee’s hand and allow him to reach his own decision.” 








WOOD & SELICK APPOINTS MOREAU EXTRAX APPOINTS CENE TANNENBAUM 
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AWRENCE BARBER AND MERRILL BANE 
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ARTHUR WEICOLD ELECTED SENATOR 


Asthur W eigoid head of the 


I Orning ton ( rearmery I rx 


Tormmgton, Connecticut, was 


clected state aonator fram the 


Math deseruct om the Nowersber 
Mr. Weigold, run 
om the Republaan ticket, 
candidate 
6A 
Sena 


-— : ‘ 
Hiakesiee. whom 


ciec ti<otis 
mMumy 
deteated liemoacrat 
Ales t, ‘ 


sang o& 


rat arie my 
vewtrs uxcreed 

. : 
cor Saree! | 


he deteated tor the Repudlican 


ARTHUR WEIGOLD 


rRewTi ire at wet 
Wemold uw one of tour prominent dary men om onnect 
Fiall. head of 
Fugene fH. Lamplwer and Lesie P. Clarke rmalk 
Seate Senate. All 


i931 lew 


acheewed success at the polls Lyman ! 


Ferndale Larry 
ted mie the ‘ wire <ti 


,** “luxe ts were’ ait ¥ 


are Kept uM ATs. and whi! i= eareerity reer Ts 'r ti 


lative Pend 


CEDRIC SMITH RETURNS TO ENCLAND 
iB. Y 


fF ache 


maxers of 


» ¢ 


has returned to England 


‘ ed Ses sti feed tive mifti ? Avery any 


Soe Coelatme tor the we cream 


study of Ameran me cream operations 


atter 


2 
ri y ‘mine | ‘ 


~*~ 
MTL Dat of Armetn 3. | tc “ew 


i ~ : 
arnfmusmirnrdad that ‘% [ war hg, ies Manage 


ge atitw : » babi ett sreert rea le rt 


~ y 


. ma pking rt’. headquarters if “ee '’ 


has taken up pert 


Se stra an 


TERHUNE JOINS FOCEL COMPANY 


\ Terry 


tiw bh oge 


Deri 


Retrigerator 


Mmifie Mas 


” 
(_.empany ot Philadel phua, 
mariutacturers ‘ commercial 


retrigeration equipment as 


ne President ir? charge rf 


cording tO an announce 
mace [ , Wi 
Presickk rm¢t 


Mr. Tes is 


we industry a8 


mie mit Larry b oge 


wei Throw | 


ving “wart 


Niew i ng 


“Mitty? im i ¥.o iva” ore Any iatce ing 


A TERMUNE 


aT Mary ma hw appiuanes 


in-iaw, “fim” 


Serve! and 


“MTV, ' “ ’ ' cM rye? 
; : 
~—> with 
eration division 

, — 4 14) : ‘7 

: 2&5 » tmpiae re Aut 


Mia nine 


that operatian 


cure 


(senera! nding 


lerry Ir as 


gereta manage 


LIMPERT APPOINTS BUTLER 
i \ Pall 


manufacturers of 


Phat rr wt 
New 


—- 
‘Tram man iacturing Heid thre 


? 
represent Lampert Brothers 


Y ork ‘uty and \ ie and 


m the wholesale ue 


i ng land 


was forrwrerri,y wered ~~ Robert 


T hw trrritiwy 


also announced by Limpert Brothers, Inc. thar George Zantos 
and Marcus Yampanu will conmmnue to cower the retail manufac 
turers Of we cream 
Mr. Butler has been working Eastern Pennsylvama, Delaware, 


Marviand and Deutret of Columba oll 


t? 
«= well wersed wm the needs of ice cream 


Southern New flersey 
img a smuar ine and 


mariitacturers 


WILKE CETS SALES POST 


a ; 3 “4 Mid arthy 


Llompany, 


Products 


Ll henees, 


bruset 
i vanston, 
announces the appotntment of 
Wayne Wilke as General Sales 
Novem 


Manager, cftective 


: 
~~ - 
<r 3 


Mr 
j 


wx lated 


Wilke was formerly as 

with Gehl's Guernsey 
harms. Milwaukee, Wisconsin, 
as tull lume Production Sales 
with Per Milk Lom 


as Producnon Manager 


Manager; 


pany 


WAYNE WILKE 


and as Purchasing Agent; and 


with Maun & Lund. Inc.. ‘ Illinow. machinery and favor 


manufacturers, as General Sales Manager 


Pic Age), 


The McCarthy Fruit Products Company has recently absorbed 
the Welch Frust Products Company, Evanston, Limos, makers 


" " : ; ‘* 
of we cream favors ang we cream speciaities, anG witil contmue 


musiness under the new name 


I he 


own 4 


the 
owners of the McCarthy Fruit Products Company also 


harlotte Charles. Inc. nationally known line of hne food 


: , 
speciaities and Mave Deen wentifiied in 


Mr. 
McCarthy 


thus field for many years 


lke will maintain an Mee mh the t-vanston plant of 


bruit Products ( mpoanny 


GORDON LAMONT RETIRES 


- 4 . ; ’ . > 
( sordon | arrwit. ‘ue Presudent ang LArector of Saies of 


Lamont, (orlus A&A (Company. early the month announced hus 


rement from active resfeernsmiiities im the Musiness, e fective 


gsi 
‘ ; 


ret 
lanuary | 


: ; ’ : : 
i " several vears i have wanted ti retire whtie I was young 


to enjoy life and do sore t the things that l wanted t© 


,; F : ’ 
tox d. The company has agreed upon a pro 


; : ; : ; 
gram which permit me to go thts and | may say that | arn 


said Mr 


“nies 425 a4 Very 


very happy arnit a Lamont 
than 


the 


; 
abie. 


Naturaliv thes « real wrench after more 


[Twenty -sik years . citjee association with (this Masifess and 


peome init and my many frends in the industry I will be 


| 


Misifess wit 


ot LT) 


however. to Toilow the course tre interest as | 


ave fOeen asked rrmain of the Roard rectors when | arn 
clad <* ck ' 


Mr | aArmmort 


wen 


1924 and 
He 
Kohler 


( harman 


cuned Lamont, (orluss A Cx rn 


“Aas Always Active im the Sales Dey sk0T) 7? thw Mapsirness 


Nas Pern vKe Preadent and [ hrector of Peter ( ailier 


Swiss (hocolates (ompany President and 


Laer 


or the i secutive ‘ nmittee o (rie 


rast 


. ' 
\ ‘? *. 7 
er eek 


and 2 
t Manu 
t New y ork 


ked { res 


A ssa ation Ink 
A seen 


t the State 


t the Board of Industrie: 


rnemiwf Latiorn 


facturers of (ontectioners late 


hte 


gonatios dur 


aiso active wm the procurement ' hood 
ne World War il and was a 
Red ( ross 


* x 
ttre ’ nr 


was 


sec representative 


cof thw Naty nal wr «i thw Board cy? L eres tors 


ef the Crreater ang \_Aairman of the Blood 


Program Comm 1947 and 1948 


( eeam Fretp. December 1950 











EXTRAX NOVELTIES 1 


The Extrax Comparyw has announced 
that = nas avatialie os tu! fracern stuck 
confection program. in addition to a Line 
of frowen confecthom anh a6 water ue 
chocolate and trust tudges, candy coated 
bars, and regular we cream bars, the com 


: 


pany states (hat @ wii provide a ime! 


chandimn DrOMOtMMal supporting 
program fo wk contectoons 
The me-chandising pt 
advert 
Ore mi iirr 


Milf ;™ wt 


ratifies, 

cream, ! 

' “we cream. fw 
¥y coatings and Nuts 


Or macroon and crur 





Your Firm Name 


Iddress 


Your Name 


I stle 


Y our 





New Products 








BULLETIN 017 2 


Twenty i~ More 'eatures engineered ify 
co its lime of muln<ylnder high speed 
Freon and ammonia COMPTtsars are dis 
cussed ma he}e 


The Vilter 
. 


slietin, designated as Number OL’. de 


~ullerm rust published by 
Manut acturing \_ompany i he 
soribes the apphcetion of thu compressor 
adapted for use with amemoma, to high 
muster retrigerathm serve bre 


sage ofr 


: , 
COpeCcs are avaeliapwe Of Teguex 


EQUIPMENT BULLETIN 


bquipment Tor the dary mdustry wm oe 
~ nbed uy Bu letin W y ivy Kh >, accord 
tf an announcement by Worthington 
and Machinery (orporanon 
4-page bulletin putures and de 


¢ tollow ne vertkxal ammonia 

MpresserTs, AMMOTiA » I \ Dum, hor 
Z ntal COMPreseors, . hs CCHTAPTeSsOTs, ait 
cooled air compressors Motor dr ven. Thor 


DUMPS, Hamme mounted 


| - ’ 
motor driven centrifugal pumps; split case 
, , , , 
centrifugal Pumps, Porizonta: duplex ps 
ton steam Pumps, vertical turbine pumps, 


, + » sg 
ing aliispeea drives 


SEMPLE AS A-B-C! 


The only thing you have to do in order to learn more about any product described in ICE 
CREAM FIELD'S “New Products” section is to fill in the coupon below with the number that 
identifies the news item, and send it to the New Products Department, ICE CREAM FIELD, 
19 West 44 Street, New York 18, N. Y. We'll be glad to forward your inquiry to the manutfac- 
turer who will send you complete information re *arding his product. If you want to know more 
about any product advertised in ICE CREAM FIELD, jot down the advertiser's name and we'll 
direct your inquiry to his attention. In either case, there is no obligation to vou. 


lo New Products Department 
lee Cream Field 

19 West 44 Street 

New York 18, N.Y. 


W ithout obligation fo me, please “nd me 
more information about the following New 
Products described im the December issue. (1 
have indiwated below by number the ones that 


micrest me.) 


I would like to know more about the following companies’ advertisements 


BRYANT LIQUEFIER 4 


Phe Bryant Cenerifugal Liqueher as de 
veloped by the Bryant Machinery Com 
pany. & a stainless steel sanitary machine 
witec h laqpue hes frozen cream, butter and 
after products preparatory © their uae mm 
the manufacture of we cream mus. Other 
fromen products such as eggs may be pro 
cessed. Also, chocolate and untrogen prod 


ucts may he lnque hed 


Dts Dw yee UP whech thus machine 
erates « the transfer of the latent heat 
: ’ 
yy tre condensing stv arm through 5 rapidly 
revolving stainless steel disc, to the materi 
. : ty ‘ iy ; ? : } id 
si to De lgquehed, whch Material & hex 
stamnonary while the heating surface moves 
- 
rapedly 
Advantage «= taken of the high heat 
comtent 


condensing stcam, the high 


rramster of heat due to velocity between 
the heatene surtace and the product neing 
heated, the centrifugal torce winch re 
moves the meited product from the heat 
ing surtace,. and the removal of the con 
densed steam trom the heating surface by 


’ 
centrifugal force 
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/ CHOCOLATE FLAVORS 
COCOAS 


The Greatest Taste 
in Chocolate 


60 Hedeos . Mew Yors 13. NY 
Brencthas in Principe! Cites 


MERRITT BOOKLET 














4 


Greeti 
~eason 3 greetings 


ie? ot tfte 


ALL-ALUMINUM 


REFRIGERATED) BODIES 


\/ . ite’ ¢ 


HARKY & BAILY Co. 


ii No. 27 St Phila. 32, Pa 
ja ’ ¢ <i 


"bs as % 





CARRY-ALL mss com-eype mill eevainnces fleets using : bese with calestal dep consis 
A promotional campaign has been form 


ated bw Wood & Selack for the approac by 


“tee 


ha we cream sean les euterianve§ iitw 
wring features &2 Vareety oF cine 
toasted arn colored and 


. 


of Rriutk Tomerp ery &, mult 


; ;: t 3 ; 
lavored sprink ies, ali of whach 


4 favor-ot -the 


Mies Program 


“DIAL-A-HEAT” 14 


\ bleat d omtrollae t werrre? 
mnnounced a (re of tte new tea 
helmcot “Y Saiver Annive: 


SANITARY STANDARDS 


‘A Saneary Standards *: dairy 7 r manufacturers of fowntam 


nd Fudge Warmer line by 
' prment 

A.bteat.” when eet. auto 

hes and holds exact tempera 

wt a quick beast hed up oT cook 

mariitacturer states The 

id ne teature ; ~ ral A bteat’ is sad 

> Prevent overheating of cooling of toods 

lurwne the day 

The comrrol dial w clearly marked tor 

w temperatures, serving range and high 

tat There w also an of [ereeticM which 


wt when warmers are fet Um COU 


5 








ROTARY COMPRESSOR howr, amd many other frozen products can 
« procesed on a comparable bass ANYTHING NEW? 


All parts are acceseiie for cleaning and 
New products, services, of 
publications of interest to ice 
cream manufacturers will be 
publicized on these pages if 
they are brought to the atten. 
SWEDEN COMBINATION 7 tion of the New Products De. 
Sweden PFreeeer Manutacturing partment, ICE CREAM 
| mumed the latest a FIELD, 19 West 44th Sereet, 
New York 18, N. Y. 


>) ties are feqnered ‘or Guasseminy. « uo 
; : : : 
(lawned iL.éterature and additiota! mic 


avaiia 4 “ runes 





Got anything new? Let us hear 
about it. 














. | 4 NUKEM FLOORS 


adi 
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Business News 








OCTOBER ICE CREAM PRODUCTION UP 


lee cTeam 
41,720,000 


the L meted Srates. rstumateg at 


Ux tater, 


production im} 


gaiions for was per cent larger than « 


year ago but was 6 per cent emailer than the 1944-48 average 


for the month. the Bureau of Agricuitural Lconomics reports 


From September to October, output declined only |! per cont 


much less pronounced than the |7-per cent drop between these 
months last year and the average decline of 20 per cent shown 
hetween September and October during the S-year pernod, 1944 
48 

In the first 10 months of 1990. we cream production totaled 


“« ”—* . 4 ' : | 
479,719,008 gai .ons 4 per cent emailer than im the same months 


of 1949 and 5 per cent below the january-October 1944-48 
average The weather in October was warm and sunny over 
virtually the entire country 

k : > ’ P| | , 

eports rom Manulacturers imcxatec 42 gain of .0 per com 
im sherbet production from the October output a year ago. At 


> . ts : 
; SMU IRE? gallons, production was down 3 per cent from the 5 


year, 1944-45, aerage tor the month he decline between Sep 
tember and Ortober was 14 per cent wmmpared with 31 per cent 
ast year, and an average decrease of 35 per cent between these 
months un the 1944.48 period 
HEARINGS TO BEGIN JANUARY 8 

ede hearings for the establishment of definitions and stan 
dards of identity for we cream and related frozen products wil 


’ 


begin in W ashington on lanuary & Thev will be held in Room 
5140. Federal Security Building Independence and Fourth Screet 
, 
BORDEN’S HONORS EMPLOYEES 

\ total! t ancait SOM empiovees who have completed twenty 


five vears of service were acded to the Borden { ompany s (Quarter 


Century Clu last month im a series of Oanguets thr ugh mit the 
nano This swells the total for the L mited States and Canad 
to about 3,000 members, or nearly one out of every su empiovees 

Twenty men and sven women ol the (lompany s matworna: 


’ ’ ‘ ' . " . 
executive office stat? wn New Y ork (uty were honored November 


16 tor 25 more years of service, at a banquet at the Morel 


Astor, New York Cuty Dheodore G. Montague, Borden Pres: 


dent pres nted diamond-set ge id mins tO twenty one persons 
whe have served Rorden's tor twenty-five vears, five who have 
rounded out tortvy vears of service and one who has been with 
the neern tor a half-<entury. Harold P. Smith of Trow. New 
y ore chairman Bor den 5 N rth i ast | nistrict was Drift pal 
speaker. Harold K. Kramer, Borden assistant Vice President. 
was foastmaster 


SEALRICHT CONTEST ENDS 


lhe turd and fina mites! im the wt national we 


21 Sealrig! 


cTeam recipe competition has just been mncluded Winners have 
heen notihed The contest was sponsored locally by we cream 
manufacturers 

Winners of the three contests that were launched in May 
and ran the ugn September are eligibie tor the grand prize, a 
Packard automotule, to be awarded thu month The contests 
were udged ry » I Polk and ( Ompany, professional nat ona! 
mitest judging firm of “lucago 


les ( SEAM FreLp De ember igs) 





NEW PLANT FOR COLDEN STATE 


Ground has been broken m Van Neva, Calbtorma, for the new 
$250,000 distributing plant of Golden State Company, Led 
the Van Nuys plant, will be 


The twostory building will cower 


Turner Raus, present manager of 
manager of the new plant 


reeer actes 


SCHWARZ RETURNS TO HOLLAND 


Polak and Schwars. flavor man 
to the firm's home othces wm btolland 


after a three-month wat to the United States during whuch he 


A Schwere. 


facturers, recenmtiy returned 


Preadent or 


called at the company's ofhees in various American cities 
Miss Helen Horst, the firm's Advernsung Manager, recently 


returned irom a2 vacation m Kermuda 


STOCKHOLDERS APPROVE SPLIT 


Waleer P. Paepeke, (Charman of the Board, Contamer Cor 


poranan of America, announced last month that holders of the 


Companys preferred and common stock have approved a i-tor-l 
I he followed a 


) to vote on the proposal made 


sire of thw Corre shares anrunirn ement 


‘pecai meeting Heid November 


by the Board of Dorectors on September 27. At the same tame, 


the stockholders also approved an increase in the authorized com 


mon stack from SO0.000 «hares of £70 par value to }.000.000 
shares of $10 par value [hu acthem mereases the number of 
shares outstanding fram °V0.47°4 to 1,980,948 


In mak ng the ammouncement Mi Paencke explained that the 


sf = spit gives recomrithw i tie growth of the (Lorporatian 


[During that period the bye pu oe value at 


wr the past tem vears 

the common stock has wmereased trom $25.53, as of Liecember 
+1. 1940, eo §95.42. as of September 1). 1990. Ol the bas of 
tre new it authorized ‘iit the Prod value of each share wil be 
apprommmately $25.75, of more than the book value of the old 
stixcR ten vears ago 





WINNER OF the Iino Bebting Corperetions 1960 Sele T Cone Wie 
dow Dipley Contest. Lerry Cerriweeu (right) receiwes price-—e chect 
for $1,000-——treom Bernard W. Jaffe Vice President in Charge of Seles 
tor the Others in the photo ere [left te right): E. Sebel 
temp. ilinois Beating Corporation $. Stacey, Cavelle Tebecce Com 
pany |Milweuwtee distributer of Sefe-T Cones): aad Dow Fossler, Luicts 
Secltest lee Cream Compeny. Milweutes, which sepplies Mr. Carri 
veau t shore wrth oe 


cone fim 


cieem 


















18 standing (nvitation A * F ' 
te take won coder American Lood’s 


Taste anp Texture Curnic 


Dedicated to the improvement of your products and lower production costs 


American Food Laboratories, Inc., 960 Atlantic Avenue, Brooklyn 17, N. Y. 





. 


; ; AT : t ' rs ; . * 


CUNDLACH PLANS PROMOTION KEYSTONE MOVES TO NEW OFFICES 


’ 


1 ‘ : 








‘Ne charge for any ef the fellewing ser ices: 


Analyses and new product development 

Retormulation cf your product and its mgredients 

Practical application of latest screntific progress 

Advisory service on the use of the following tested and approved products 


FLAVORS STABILIZERS EMULSIFIERS 


a SS SES 


Vanitio Extracts and Powders Formula §-233 MARCOID (Liquid) 
Puro Coffee Concentrote STA.VEL for ice Cream WILCOIND (Powder) 


STA-VEL for Fruits CONCENTRATE “A” (Plastic) TASTE AND TEXTURE 
CUNIC 











Trve and Synthetic Fruits 


Also FOOD SPECIALTIES such os VEL-MARSH Marshmallow Powder 





STANCE APPOINTS WOOD He presented con ne : for givune the same intelbgent 


\X “a the Grug More as 


rect iption department 


CLINIC TO EMPHASIZE “HOW TO SELL” 


cats We stir ¢ omalit pores “ a 
ny, fief, 6s Prenat 
pam Hwrators TH Mw con 


(sundiach & “_ompany, Cuan 


mutants to the miuik, we 


sup 


the Cound 


COMPOUNDS’ PATENTS MADE PUBLIC PROPERTY In addit eprae .f ts i departmental executives of 


: 7 } 
rey : : ww : 7 . : 
?.. r¢ ary te { . nery mani Te? rT. ay iw r : BUCS je anes whe include 


| wpartment of [ dairy Pech 
in, Manager of the 
(_Lorporation, 

rank! rn lee 

the Nathanal Asso 

ures and President ft the 
und Koss Cole, a Mager 


Cs her IL De i “_ompany 





’ Tyler Fiasture Cerpore? on cab 
Marte? Awstte Minnesota ettracts the 





ESMOND DISCUSSES FOUNTAIN OPERATION 


. ’ : 
. ’ » : A r r¥ if : : ; rar 








PPPOE AOR CL id Bye HM, F 








COOD “HUMOR.ETTE” MAKES DEBUT 


T radian has Mer given 4a severe kick + the 
appearance of the hret temale-driven GCrood Ptu 
Viwaan Mason, emartly attired 
de mgned week areal 
pany 6 biol ywitks] f 
"a friaie¢ 
(sand Ptumeor Vr 


Ss Pare 


A 
/ 
Y 


Thaw Out N 


your 


a 


(> “FROZEN ~% 
COLD-WEATHER PROFITS 


dur.ne the tivet quarter, 195! with owr 


RED-HOT 
SALES-STIMULATOR DEAL! 


- Rette Tasting Spe. a“ aad ws wt Wate ng 
Merchasdaing Multi Dy mpuise Seles and Profits 


JANUARY | FEBRUARY MARCH 
FEATURE FEATURE FEATURE 


@ utter Pecar @ Putecho 





@ Gutters ?< ® @ Berea 


R bhenette : cette 


signs and posters with cach dea! 
FREE write tedey ter tull deterts 


LANKE-BAER 


Saveact Awe PRES EaVInRG C€OmPranTY 


‘e@ers © @o 


— JF 





sesee@ 8 si:eesheri@e@eaewear sf 


beady knows what cxcepmomal records women hawe sect im the 
aa es the id 7 
The ( sonnd biumoe (Lompany of ( ahiorma. tounded by Pau! 


* 


Pawkins mm 19) erates more than MM) cars m Southern 


Calitorma 


QUALITY CHEKD MEETS, CHANCES NAME 


Phghlighted by a change im the association's name, the adopnon 
of a weeury type me cream and the Mtroduction of few members 
mm the East and Southwest, the Quality Chekd Dairy Products 
Amocation conmluded ws 10th general membership meeting m 
( hw age December 

The seat, wrach for te past ten years has Deen known 
as the Quality Chekd Ice Cream Assocation, formally changed 


its name to conform to ms entry mm the entire dairy products 


' ; , 
heid eariier tis veer if s raw fs 


~w known as the “Quality 
{ hekd [ airy Products A sx Atri 
Adoonon of a tinwry vYIw ue cream had wren mace try the 


: 


Asexiation some time ago and details of the new product anc its 
promotion which had been worked out im the interum were an. 
rmirared af the ann jal meet ng 4 bar s i Z mmerman., Chua lity 
(hekd managing d 

namec “Quai ty \heka I xtra bine 


I} ' mew pr hint 


ream ' ' y Packaged and 


fr an 
presentat 


nig rer “rr af 








SCHAEFER 


APPPOINTS CERTIFIED PRODUCTS 


(ernhed Products (ormrans | Bermunghan Alabama ay 


fust Deen aprxunted Gustrebutor 


tor Schacter we cream ang froren 


; im ida Nass » 


<a calnets in Alabama and parts of (seorgu 


tes I ennesace 


. 
> ArT 


ip , ' : 
wd } roducts ‘ OM Dans Jerome 


A rd 


trimMitors as 


under (ne managemens oT 


{ lerry) has long heen ome of the Souths toremost dis 


weil as manutacturers 


The Link ung of these two companies & expected t© assure Ke 


cfream marnhutacturers wi ( ernhed « ternmtory of fine service Wi 


: , , 
meeting compete caimfrnet requirements Ampiec stacks oft all 


Schacter models are being carmned in Certihed’s Birmingham 


: : . , 7% ; 
warehmise with floor muxicis if the show room for personal m 


spec thw 


SCIENCE CROUP TO MEET IN KNOXVILLE 


: . , : ’ ’ 
The Uniwersity of Tennessee, a leader mm dairy development 


im one : the nation s leading dairy states, will be host next June 


to the 46ch annual meeting of the American Dairy Scvence Asso 


ciatvor" Lares tor the meeting of this association, iargest “eT 


tihe dairy organization im the world, are June 5, 6, 7, and 8, 199! 
The iwnvitation to meet next vear 


x uth 


in the top dairy state of the 


was extended rount!y ry Le ( } Preadent ’ 


R. McLeod, 


Agriculture and biome be wuMnpnic + 


Brehm 
he Linwersity of Tennessee: Dean and Director } 


*% 


yy the the L! I ( olege oo? 
the | Eperiment Stanon, and the Agricultural Fatension Service. 
Wyle. head of the | Ty 


Some 1,500 delegates are expected et 


and Professor ( I dairy department 


attend the National meet 


: 7% ' ‘ ’ ; 
img in Knoxville The meeting will De the largest of its xing ver 


heid st the L niwersity »f Tennessee Ww hile members im tre 


: ' ; 17 ' 
Asm LATION mam «(¢ mn pose cd iargeiy of cmiege SHC CIALIS S m oairy 


siete. if ALSO inciudes severTai hundred scientists and recnnmmians 


nm tre dairy manufacturing industry; dairy cattle preea a2seucia 
ang otfners in reiated theids 


Maun 


rTuwis. 


' .% " : ; : 
the |YS! meeting will be held on 


+ Tennessee; but attendants 


the Lniwersity Farm and 


na 


particular interest to the large gathering wiil 


. Mie rc 


Ceram Freto. December 1950 


A doren local commuttees have been appounted to acoth de 
tasks for the lune meeting, with Professor Wwiee as general chau 
Key and 


wbers will (om 


man cCwrmatices fave already started Put Temang , 


XMM a6 rapediy as protiers arte om thew helices 


mittees will meet permodically until opening of the meeting, com 


pare Motes, amd see that everything u dome to meuwre one o* the 


es Meetings the assoctatwon + ong Mhesfors 


MTU, tT. I ennesace t< 


~ «tie mee ting will ie shee crpericme 
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ATLAS 


“Col Snac” 
VENDOR 


FOR ICE CREAM 

BARS-ON-STICKS 
OR ICE CREAM 
SANDWICHES 
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The ONLY Merchandiser With ALL the Practical Features 
That Mean Maximum Sales with Minimum lnavestment 


@ Light Where it's Needed! 


© PLUS—ss by G5. Com 


© No Additional Peckeging' 
© Completely Autometi«' 
© Extre Big Coapecity' 
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Chenger ot Ne Extre 
Cost! 
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STABILIZERS 


. Riog e% ‘nme mat “g Fudge R pple 
Sherbets & e1 , 


World + wee FP 


The Standard for Over 25 Years! 
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oy COMPANY 
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1309 ADAMS STREET PITTSBURGH 12, PA. 
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Forget Something ? 


There's a reminder on Page 69. 











WASHINCTON STATE CONVENTION HELD The 
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Kennet €. Price, Price’s Golden Guermey Dairy. Pere Orchard: Winther, Arden Farms, Seattle; | R. Beck, Yakima City 
and A. Frank Bard. Seattle. reclected Secretary. The Board of ‘*eemen Co, Yakuna; jun Helphrey, Curlew Creamery Com 
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Young, Young's Dairy, Walla Walla; and Maron Conniff lechmecal aspects of dairy operation were not overlooked 
Arden Farms, —o., Spokane Speaker: who talked on this side of dairying ncluded: Dr. H. A 
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Moorru, Presdent, Snohomish ounty 
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CAPACITY TO 5000 GALS. 
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HEAVY DUTY, LOW TEMPERATURE 
SECTIONAL HARDENING ROOMS 





Any Lengths te 120 Fr Easy to Move or Enlarce 
Widths of 6. 12. & 16 Fr 


Meights of 6. 10. & 12 Fr Hundreds in Use 
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Made with CHOCOLATE LIQUOR 


better foste for ic@ cream 
bors and novelties 
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CHOCOLATE COMPANY 
NEWARK 7. NEW JERSEY 
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Amerwan Paper Croods Co 
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FAST-DISPENSING MACHINES 
DESIGNED FOR DURABILITY 
... SIMPLE AND ACCURATE 


OPERATION 


For Dispensing Ice Cream 


The Anderson Model 46 twenty four cavity 
mold hiler is designed tor dispensing Ke 
cream and other products having the con 
sustency of we cream. When hiling single 
or twin molds with one flavor, operanon 
is fully automatic, filing 24 pockets at one 
ume. When dispensing two flavors (mult 
favor molded bars; combinations of Ke 
cream, sherbert, xe) operation is semi 
automatic with 12 pockets being hilled at a 
ume. Quantity adjustmen: of from 2 to 4 
ounces 1s possible, and while the machine 
is in motion. Like the Anderson 45, this 
unt Operates in a conveyor line mold is 
raised tw filling posimon then lowered 
again tt comtimve on conveyor Timing 
and accurate dispensing is Of Paramount 
mportance m both ot these Anderson 
models. All parts that comtact ice cream 
are stainless steel; the imsuiated hopper 
has a 14-gallon capacity and is divided in 
two equal sections; floor space taken by 
the machine 16 26° x 2%. investigate the 
Anderson 46; see how it can also be lined 
up on the same conveyor with the Ander 
son 45 


TME ANDERSON MODEL 44 
LI@UIS MOLD FUALER AND 
THE ANDERSON MODEL 46 
Cl CREAM MOLD PULLER 
CAN SE LINED UP SIDE BY 
$°08 80 THAT THE Same 
CONVEYOR CAN 8& USED 
OPERATION, HOWEVER. 15 
SEPARATE 


. 
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s 
° Use this Handy Coupon for Quick Information 
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For Dispensing Liquids 


Ingenious im dewgn, basally umple m 
operation, the Anderson Muxtel 4% boaguacd 
mold bhiler « the anewer t fast. accurate 
production of molded hiquid bars. Opes 
anon is fully automanc Single of tem 
molds can be filled by the Anderson 4% 
the machine is equipped with a measuring 
cyleader for each cavity wn the mold {Juan 
tty is adjustable fram 2 t 4 ounces by 
ung different wre valves. Because mea 
surement is accurate, collars on the auovelr 
are climnated. The tank and all parts thas 
contact the liquid are of wainless stee! 
novzles are of Neoprene and afte reer 
able. The Anderson 45 takes up only 18” x 
26” of floor space and stands 60” high 
(ret all the tacts om thes outstanding mia 
chine. See how ut can mcrease volume and 
reduce your production costs 


ANDERSON BROS. MFC. CO., ROCKFORD. ILLINOIS 
Please Send Bulletin No. 12-2 
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